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WEEKLY REVIEW 


SOD 


Some Brokers Trying to Instill Life Into the Market—Business 
Will Resume as Soon as the Banks Show Right Spirit— 
Some Supplymen Lacking in Good Example— 

The Year 1921 Bright With Promise— 

A Review of the Pulp Situation. 


We are compelled to hand the palm to a number of the ac- 
tive brokers who have tried “to start something” during the past 
week or ten days. They have been the first to wake up to the 
fact that there is nothing to be gained by sitting around moping. 
swapping stories of the blues, and bemoaning business, or the lack 
of business; and they have changed their tactics, and begun making 
much of every transaction which comes their way. A whole lot 
of canners have seen these reports of large orders being placed, 
and that the buyers are coming into the market and showing re- 
newed interest, and many of the canners have wondered why they 
have not seen some of the orders. As a result some of their 
brokers have come in for a panning for not getting busy while 
these good orders are on the wing. The fact is the brokers have 
made much of all transactions—made them appear more numerous 
than they really were. This was to “hearten” the market and it has 
helped considerably. but holders must not be misled by these 
actions. 


On the other hand we are not at all in accord with those who 
say that the market will remain quiet for many montlis. We do 
not see how it can do so. Of course it is too much to expect that 
activity will set in immediately after the turn of the year. It 
will take a little time for matters to adjust themselves, for it 
must be remembered that canned foods are not the only articles 
in poor condition, but that every line of merchandising is in exactly 
the same condition. We expect to see the banks take on a more 
hopeful attitude after the early settlements of the year are out of 
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the way, and. just as soon as the banks show the right kind of 
backbone all business will spruce up, and not before. Looked at 
in some respects the country is in wonderful condition considering 
the serious readjustment we have been going through. All these 
bargain sales you have noted in department stores, shoe houses and 
whatnot, the heavy deflation in the prices of stocks, ete., have 
not been fakes. Far from it, they have cost the dealers immense 
losses—just as the canners have suffered heavy losses from the 
below cost of production. But there is no panic; there are 
comparatively few failures, and after the stunning effect of the 
first blow passes, you will find all lines ready to plunge ahead as 
of old. Why, it is simply marvelous that this should be so. Manu- 
facturer, dealer and laborer now know that war-time prices have 
gone for all time, and the situation is accepted tranquilly 
in the true American spirit of keep going. 

That seems to indicate to us a very bright year during 1921, 
and you will see it materialize. Some of the supplymen are act- 
ing worse than others in this matter, as they seem to have lost 
their nerve entirely. It is true the canners may not be buying 
at this time, but! does any man in his senses think that there 
will be no buying this coming year; that the canners will not 
be at least as busy as ever before? There is very good reason to 
expect the canners to be more busy this coming season than they 
ever were and then these supplymen will be caught unprepared, 
and not ready to hold up their ends. The more farsighted supply- 
men Will, of course, have gathered in the cream of the orders, and 
the laggards, with no preparation, will have to become suddenly 
sctive and hustle to get what they might have secured by small 
effort. and a little nerve. One might be justified in guessing that 
some firms were trying to commit business suicide, from the way 
they refuse to do anything looking towards the securing of further 
business. These are the men who should be setting a good example 
of grit and progressiveness, instead of sulking on their jobs. 

Those canners who have been holding to their goods have but 
a short time longer to wait; and we would like to make a bet 
now that many of those who rush their goods into sale at the first 
appearance of renewed business will wish later that they had 
waited longer. It means something to us to see the great monied 
interests and the greatest captains of industry all individually pre- 
dicting the greatest year this country has ever seen, and back- 
ing up their assertions with good sound reasons. The unaniminity 
of these assertions is so striking as to compel belief, If these hetter 
days set in as they predict canned foods will come in for the 
heaviest demands they have ever felt, and what could prevent 
the market being in good condition under such a demand? W 
not trying to spread optimism; but. on the contrary 
trying to look at things as they are. 

Christmas week, of course, is always a quiet week, and this 
year is no exception. There have been sales, though not many. 
and some fair-sized ones, and it is to be noted that prices are un- 
changed. Holding the prices firm over the turn of the year is all in 


the market’s favor and shows at least a good start for the new 
year. 


prices 


and 
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One correspondent calls our attention to the pack and condi- 
tion of tomato pulp and says: 

Much has been said in various publications about 
canned tomatoes without any mention of their near rela- 
tive—tomato puree. Like many other canned foods tomato 
puree was under-consumed during 1920. This was partly 
due to the high cost of production, but in most part it was 
owing to the tight money market, and the inability of 


packers to sell at a price low enough to encourage con- 
sumption. 


The market for tomato puree is limited to definite 
channels and it is very easy to know the market demand at 
The principal users are hotels, restaurants. 
steamship lines, pork and bean and catsup manufacturers. 

The pork and bean and catsup manufacturers are 
very alert in watching price moyements, as it is desirable 


any time. 


to produce their finished products at the lowest cost con- 

sistent with good quality, thus making it possible to place 

their goods in the hands of the consumer at a price de- 
signed to get the necessary tonnage in manufacturing and 
distribution. 

A fair estimate of tomato puree packed expressed in 

cases containing six number ten cans each, is about 2,- 

322,000 cases. With this enormous quantity of puree in 

cans it is important that some special effort be made to 

get it into consumption. The pork and bean manufac- 

turers have just announced a reduction in the price of 

their goods and it is hoped this will stimulate the market 
and open up an avenue for a large consumption of tomato 
puree. 

' The selling price of tomato puree will have to work 
lower to meet this trend of market conditions. Present 
quotations for.fancy quality are $3.00 to $3.25 per dozezn 
cans, six’ cans to the case, f. o. b. New York city, and $2.5 
per dozen f. o. b, factory. 

We give this opinion just as received, Two years ago standard 
pulp sold ‘at $5.00, and one year ago at $3.75. In pre-war times 
it sold down below $2.00, but if costs are taken into consideration. 
it certainly could not have been produced, last season, to sell any- 
where near pre-war prices. 

We thought we would have the new can prices this week. but 
up to our closing time these had not come to hand. 


NOTES AND OBSERVATIONS 
Reduced Rates to Convention—As we close our forms 
telegraphic news from the National Canners’ Association says : 
“Kindly announce that reduced railroad rates will undoubtedly 
he granted. Particulars to be given later.” 


There is cheerful news'in relation to the big Atlantic City 
Convention. 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 
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Making 
Phoenix-Hermetic Caps 


Our National Advertising is making Phoenix- 
Hermetic Caps worth more to you without increasing 


your cost. 


It adds to the merchandising value of every package 
which bears the Phoenix-Hermetic trade mark, because 
it creates millions of preferences, directs public atten- 
tion to the proper sealing of glass-packed foods, and is 
being felt by the retailer, the jobber and the packer. 


No packer can afford to be without this merchan- 
dising advantage. 


Let us submit a proposition that will show you what 
Phoenix-Hermetic Caps and equipment will do in your 
plant. Write us today. 


PHOENIX- HERMETIC Co. 


2444 West 16th Street _ 3720 14th Avenue 
Chicago Brooklyn, New York City 
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NEW YORK MARKET 


No Market This Week—Reports of Business and a General 
Feeling That It Will Shortly Resume, but Not Much 
Actual Business—The Little Buying Flurry in 
Tomatoes Over—Corn Is Quiet—Peas 


Have Sold Well All Along—A 
New Year’s Greeting. 


Reported by Telegraph. 


New York, Dee. 31st, 1920. 


The Situation—It is useless to undertake to write a mar- 


ket for the last week of the year. No market exists. Various 
firms are closing their inventories, picking up the loose threads 
of the closing year’s business or waiting in that mysterious hesi- 
tancy which seems to pervade the business atmosphere between 


the two major holidays. This year al, business halted more than 


eustomarily, but usually all business halts to a considerable ex- | 


tent, and the canned foods business is like the others. Perhaps 
that is as accurate a description of the general conditions exist- 
ing in New York as anything that could be said, Yet, naturally, 
there are some offers and here and there a buyer feels as though 
he ought to investigate the situation regardless of whether he 
realjy cares to buy. \ Consequently something which at least pos- 
sesses the appearance of business is quite likely to be discovered 
by an investigator. But when the actual transactions are sought 
they are found to be lacking, or so small that they make no figure 
at all. Buying is at a low ebb, as is has been for the past three 
weeks, yet, if one may judge by what is told regarding prices 
asked the situation has improved slightly in that time since prices 
asked have been higher, and presumably where sales were made 
prices paid were proportionately better. Active demand might 
help prices. It wou]d at least liven up those who have closed the 
old year with a sort of sluggish notion that they can sit still and 
allow the eanned foods business to drift, as it has been drifting 
for the last six months of the present year. But it is a fact that 
this condition will have to be changed. The time has passed for 
that and there are signs that the new year, which opens tomorrow, 
is to bring a better business and a better feeling in all depart- 
ments of the business. 

Tomatoes—Inquiry for 5,000 to 10,000 case lots continued 
for a time following the activity of last week, but it seems from 
what is said now that this is about over and that more modest 
requirements seem to be more satisfactory. Not much buying is 
in progress, however. Buyers are staying at home, celebrating 
the hojidays. Sellers, whose ideas of prices are somewhat differ- 
ent from those of buyers, are not doing much offering. The con- 
ditions which govern the market are too uncertain and the danger 
of a reduction in prices is too great. At any rate, many feel that 
the depression which has hung over tomatoes since the pack 
was put in cans is about over and they are looking for a resump- 
tion of activity right after the opening of the New Year. They 
may be wrong in this assumption, but they seem convinced that 
they are right and are planning to take advantage of the oppor- 
tunity for increasing trade, which it will afford. The tomato has 
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been sadly neglected in 1920. Partly this has been due to high 
prices. When a tomato sells for more than a certain figure at re- 
tail buying is cut down and that is what has: happened while 
retailers were dispesing of their old product. But that is past. 
The old high-priced product is virtually gone and they are repjen- 
ishing their stocks with the lower priced goods, which are offered 
now. The result will be larger consumption and better business 


in all departments. While the season since the pack ended has 
been anything but promising, or desirable, from the holder of 
tomatoes there are signs that his troubles are largely over and 
that hereafter he can bask in the sunshine of better sales, even 
if he doesn’t get the full business which was his before read- 
justment took a hand in the expenditures of the consumers. 


Corn—Not much doing in corn as the year closes. Buyers 
everywhere are holding back, waiting to see what the new year 
brings. Some are not well stocked and will have to replenish. 
Others have sufficient for the present. Consumption has increased 
somewhat since the holidays began, but it is still below the aver- 
age of former years. Consumers are buying conservatively from 
their retailers. The latter have been handicapped with a great 
quantity of high-priced corn, which they bought long ago, fearful 
that they would be unable to obtain sufficient to meet the re 
quirements of their trade. But these incidents of readjustment 
are disappearing and the man who packs corn and he who deals 
in it may feel assured that the worst is over and that they will 
shortly see a return to more nearly normal times. The supply is 
ample for requirements, as those requirements are reckoned now. 
but increased consumption, which is quite likely to follow the 
National Association’s advertising campaign will bring about 
higher prices as soon as the situation is understood. 


Peas—tThe story of peas is quite different from that of 
some of the other commodities. They have sold well from the 
very first and it would be possible now to sell freely the better 
grades. Perhaps for the few days of the lull between the holi- 
days trade will be consistently dull, but in the main it is pos- 
sible to sell the goo@ grades of peas at all times at. profitable 
prices. Buyers want them and their principal complaint is that 
they cannot get the good grades without taking others, which 
they claim they do not want. Conditions have been favorable 
for pea packers and they have disposed of the bulk of their 
product at good prices and without much difficulty in selling. 


Other Vegetables—To undertake to review the other vege- 
tables would be merely to reproduce what has here been said 
about the major ones. Trade has been and is slow, though the 
supply has gradually dwindled and in some varieties is reported 
rather low. Others are in sufficient supply to care for the trade 
for a long time to come. 


Fruits—The situation since the new season opened has 
not been altogether satisfactory. To begin, all export business 
ceased. Ship loads were brought back from abroad to be sold here 
at reduced prices, or else placed in warehouses to be bought, but 
whenever amy demand developed and offered under the market 
for the purpose of getting rid of them. The situation has suffered 
seriously in all classes of fruits because of this,.and perhaps the 
competition thus engendered is not yet over. It is reduced, how- 
ever, and may ultimately disappear. Buyers are showing no in 
terest in any kind of fruits, however, and inquiries during the 
past week or so have been down to a very low ebb. Ultimately 
the situation is certain to improve, but the indifference of the 
present has reduced business very seriously in all varieties and 
promises to hold it down for a period, or until the stocks which 
have accumulated in various channels are disposed of. Meanwhile 
prices are held firm, and while buyers show little interest sellers 
are not inclined to make concessions for the purpose of getting 
business. The situation is a deadlock, but it will hardly change 


for the present. 
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Fish—Buyers of salmon are showing no interest as the 
year closes and are busy about their inventories. They may re- 
turn in February, which was formerly the month of largest sales, 
and make more liberal purchases, but there is not assurance that 
they are coming back, excepting as they take small lots from 
day to day. Sardines are inactive as the year closes and no buyer 
is endeavoring to place orders for any considerable quantity. It 
is a season of quiet with them. Later they may revive, but for 
the present they seem to be quite as dull as most of the other 
varieties. 


Closing Word—tThe old year is gone. It is time to forget 
the difficulties of the past and begin anew. If we all did that 
tonight tomorrow adjustment would be complete. It is for in- 
diyiduals to put their own houses in order, and when all have 
done that obviously order must prevail everywhere. The new 
year affords the proper time for doing anything of this sort and 
each one of us better get our work done tonight, 


For twentyone years the writer of these notes has sent out 
the news of the market and the gossip for the benefit of the read- 
ers of this paper. His twentyfirst year closes tonight. He 
wishes you all the compliments of the season with plenty of pros- 
perity during the coming year and freedom from the losses which 
have characterized the year just closed. 

HUDSON. 


Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 
a position to fulfill this necessity. No orders are 
too big for us to handle. Our prices are extremely 
close and alike to all and are governed absolutely 
on the ruling market price of lumber at the time of 
inquiry. No fly by night proposition, a straight 
open market transaction. 

We have ten large responsible mills west and 
an equal number south,and selleither western white, 
spruce, hemlock sls, or rotary cut fir or sptuce,also 
southern pine sls, or rotary cut southern soft pine 
(loblolly. ) 

‘Every box guaranteed. Prices, terms and 


service are right. Your interest urges your inquiry 
Wire or write us today. 


To Save Money See the 


Federal Box & Lumber Co. 
128 N. Wells St. Chicago, Ill. 


“Wanted & For Sale” Ads ; 
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THE “BLISS” NO. 81 DOUBLE SEAMER 


has proved, by more than four years successful 
operation, that it is a worthy addition to the well 
known line of “BLISS” Automatic Can Making 
Machinery. 


With this Double Seamer a speed of 165 cans per minute in the can shop and on solid goods, 
and from 80 to 130 cans per minute on liquid and semi-liquid goods may easily be obtained— 
thus making it possible to operate a line of can making machinery with but one double seamer 
in the line. 


The ‘‘BLISS’’ No. 81 Double Seamer is extremely simple to operate and has no small, delicate 
parts to get out of order. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 
CHICAGO, People’s Gas Bldg. DETROIT, Dime Bank Bldg. CLEVELAND, Union Bank Bldg. 

1857 CINCINNATI. Union Trust Bldg. BUFFALO, Marine Bank Bldg. 8ST. LOUIS, Boatmen's Bank Bldg. 1921 

FOREIGN SALES OFFICES and FACTORIES 


LONDON, ENGLAND, Pocock Street, Blackfriars Road,S.E, = -ce 


PARIS, FRANCE, 190 Boulevard Victor-Hugo, St. Quen 
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Be Assured of Getting Genuine 
Link-Belt Equipment Next Season 


Belmont Works of the Link-Belt Co., Indianapolis, Ind., where Link-Belt Chains are made 


HERE is always a big eX 
for Link- Belt 
equipment. 
During 1920 the canning in- 


dustry gave us twice as many 
orders as we could. possibly 
fill. Canners have come to 
know the dependable quality 
of Link-Belt products. 


Find out your 1921 require- 
ments now. Don't postpone 
—place your orders early! 


Send for Catalog 


LINK-BELT COMPANY 


Chicago 
Philadelphia Indianapolis 
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ARE YOU 
FULLY PROTECTED 


against fire loss 


NOW 


that your stock of canned goods has 
reached its highest point in value? 


You can well afford to keep fully covered, 
when you can obtain your protection 


AT ACTUAL COST 


through 


Canners Exchange Subscribers 


at 


3 
+ 
Let Embry—4—One Boxes put the difference Warner Inter Insurance Bureau : 
in the bank. 
Time, labor and goods—all represent money. 
Lose even a tiny amount of them here and 
there through the use of inferior shipping cases 
and the loss each year is astounding. 
> 


Write 
t Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO,’ ILLINOIS 


Officially endorsed by National Canners’ Association 


Label Pastes for Canners 


TINNOL—The ouly strictly neutral Paste for labeling on tin 
sticks on lacquered or plain tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. 

Packed in 50-gal. bbls.; 25 gal. bbls.; 10 gal. kegs; 5 gal. kegs: 2 
gal. pails; 1 gal pails. 


SERVICE 


Ship your goods—whatever they may bein 
Embry—4—One Boxes and you’!! notice a differ- 
ence on the right side of your P. and L. Account 
in a very short time. 

Lighter in weight yet stronger in construction. 
(Made possible by their patented wirebound con- 
struction.) More easily ‘and more quickly 
handled. 

Save freight and customers too. 

Ask us for more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-C South 20th Street Louisville, Ky. 


+ 
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ARABOL LABELING MACHINE PASTE—An adhesive of ex- 
traordinary merit. Much stronger than flour paste. Will keep in 
sweet condition for more than three months. Made especially for the 
KNAPP, BURT and MORRAL machines and all machines using flour 
paste. 

Packed in 50-gal. bbls ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 

LIQUID PICK-UP GLUE-—A clean and highly concentrated adhes- 
ive, ready for use on the BURT and KNAPP or similar machines for 
difficult or varnished labels 

Packed in 50-gal. bbls. ; 25-gal. bbls ; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 

MACHINE GUM-—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 

Packed in F0-gal. bbls.; 25-gal. bbls. ; 10-gal. kegs: 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
CONDENSED PASTE POWDER-—One yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in 2 minutes with boiling water 

or live steam. No acids. Will not stain 
the most delicate paper. Makes 3 times 
as much paste. pound for pound, than so- 
called cold water pastes. Can be used on 
KNAPP or other labeling machines, made 
up at the rate of 1 lb. powder to 8 or 10 
lbs. of water. 

Packed in 2 0-Ib. bbls.; 150-'b. bbls.: 

100-1b. drums; 50-Ib. drums; 25-Ib drums; 
10-Ilb. bags. 
AMERICAN COLD WATER PASTE 
POW DER—Made up in 2 minutes with 
cold water. Three pounds make 2 gal- 
lons of thick paste. 

Packed in 300-1b, bbls.; 100-1b. drums: 
50-Ib. drums; 25-]b. drums; 10-]b. bags. 

Largest Paste and Gum Manu- 
facturers in the World 


The Arabol Manufacturing Co. 


; 
: 


; 100 William St. Samples for Tests on Reuuest New York 
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{CALIFORNIA MARKET 


¢ 
Trading at a Standstill—Canners Busy Extending Credits-— 

Good Rains Promise Bounteous Crops Next Season— 

English Buyers Here, but Looking for Lower 

Priced Goods—Railroads Request for . 

Change in Classification Denied— 


Coast Notes. 
Reported by Telegraph. 


San Francisco, Cal., Dec. 29th, 1920. 
The Market 


‘Trading in canned fruits and vegetables, as 
far as packers and wholesalers are concerned, is at an absolute 
standstill. Canners still have stocks of many varieties and grades 
on hand. but what is worse, have goods scattered throughout the 
country which were once considered sold, but which wholesalers 
have refused or cannot pay for on contract dates. The most ac- 
tive departments of big canning concerns are those having to do 
with the extension of credits and some have very large sums out- 
sianding. Prices remain much the same as they have been for 
months, but there are indications that there will soon be reduc- 
tions in s«me lines. Rumors are going the rounds of California 
street, the canned food brokerage center of San Francisco, to the 
effect that one large packing concern wijl make an effort to clean 
up its surplus stocks early in the year by reducing prices. Up 
to the present time reductions seem to have failed to move goods. 
the wholesale and retail trade not being inclined to lay in further 
stocks, even when bargains are offered. Possibly their stocks will 
be reduced to a point within a short time where they will be com- 
pelled to come into the market again. 


Good Rains—Northern California has been given a mag- 
nificent Christmas present this year in the form of bounteous rains, 
a* merchandise order of splendid proportions redeemabje next 
summer in an abundance of water for irrigation and power and in 
bumper crops. Throughout the northern half of the State the 
rainfall is well above the norma] and more snow has fallen in the 
mountains than in many years, to a corresponding date. In South- 
ern California nature has not been so kind and the precipitation 
lacks considerable of being normal, but it is frequently the case 
that when rains fall there they come in heavy volume and there 
are three rainy months stij]l to come this season. An abundance 
of water means a much lower cost for irrigation and cheapter 
fruits and vegetables, which will be the salvation of the canning 
business, 

English Buyers Here-—Several buyers for English houses 
handling California products have been in the local market of 
late. but no purchases have been recorded. They state that in 
order to move goods drastic reductions have been found neces- 
sary and that much of the canned foods sold of late have been at a 
loss. They are not looking for anything of the 1920 pack and de- 
clare that prices will have to be reduced very materia]ly before 
English buyers will be in the market again. 

Check to Transportation Rates—The first definite check 
in the series of increased transportation costs were recorded re- 
cently when the California Railroad Commission handed down 


a decision denying the application of the Pacific Freight ‘Tariff 


Bureau to make a change in certain classifications. The request 


-Was to secure permission to make the intrastate classifications 


uniform with the interstate schedule on preserved fruits in less 
than carload lots. This proposition was opposed by Chambers 
of Commerce in various cities and by jeading canners and grocers. 
No increase in rates was mentioned in the petition, but the classi- 
fication Change would automatically inerease rates, resulting, the 
Commission held. in “giving the carriers something more than was 
anticipated in increases already authorized under provision of 
the transportation act.” 


Coast Notes—-W. A. Gellersen, salesmanager for Libby, 
MeNeill & Libby. San Francisco, has returned from the annual 


conventicn of salesmen held at the Chicago headquarters of this 
firm. 


J. C. Warmington, of the Warmington-Duff Co., has returned 
to San Francisco from a tour of the Hawaiian Islands, made in 
company with Frank Butts and Thomas Nom, the latter of the 
Western Canning Company, also of San Francisco. While there 
he made arrangements whereby interests were secured in the pine- 
apple packing business, but the nature of these has not been 
announced. 


The brokerage department of John W. McCarthy, Jr., & Co., 
San Francisco, which has operated canneries in this fie}d for sev- 
eral years, has been separated from the other branches of the 
business and in the future will be operated as the McCarthy. 
Longwill Brokerage Co. Offices have been opened at 112 Market 
street under the management of W. H. McGinnis. The company 
will specialize on canned fruits and vegetables, canned fish and 
California dried fruits. 


The Hawaiian Pineapple Company has declared an extra divi- 
dend of one dollar a share, payable the last day of the year. 
This concern has put up ai large pack and has found a ready 
market for its entire output at highjy remunerative prices. 

The Toyo Industrial Corporation, incorporated in San Fran- 
cisco in 1918, has filed a copy of its incorporation at Modesto, Cal.. 
It is incorporated for $105,000 to engage in the general fruit and 
vegetable canning business and eight Japanese are named as di- 
rectors. 

Harry IL. Warren, formerly chief deputy State purchasing 
agent, passed away at his home at Saratoga, Cal.. on December 
21, at the age of forty-two years. Before taking a State position. 
Mr. Warren was identified with fruit packing interests in the Santa 
Clara Valley and enjoyed a very wide acquaintance among busi- 
ness men. 

Tillmann & Bendel, wholesale grocers of San Francisco, have 
applied for dissolution but no intention of retiring from business 
is suggested. 

The pjant of the Borden Condensed Milk Company of Cali- 
fornia, located at Modesto, Cal., is closed temporarily. 

A. W. Palfreyman has transferred title to a big jam making 
plant in an east bay suburb of San Francisco to H. Jones & Co. 

“BERKELEY.” 


A NEW BROKERAGE CONCERN 

A new grocery brokerage firm to enter the field on January 
2d will be Wm. H. Stanley, Inc... who will open offices in the 
Franklin-Hudson Building, 100 Hudson Street. New York city, the 
first of the year. 

This concern is composed of Wm. H. Stanley, E. M. Clerke 
and E. W. Harrison, formerly with Kelley-Clarke Co. Mr. Stanley 
being for the last seven years manager of the New York office of 
the Kelley-Clarke Company, 


The concern starts business with a line of very substantial ac- 
counts, already active in the New York market, 


¢ 
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Solving the Double Seamer Problem 


It is now possible for us to supply, on a Rental Basis, three distinct types of 
Closing Machines. 


Made by the E. W. Bliss Company of Brooklyn 


a a Cc i f 4 Cc A continuous operating machine, having a capacity of 


110 cans per minute with no spill, which will displace two 
of the ordinary single spindle type. 


s ( Westchester )Controlled by the Whitaker Glessner Com- 
Wheeling No 1 00 pany of Wheeling, West Virginia. 
- A compact machine, having a minimum of wearing parts. 
Speed 55 cans per minute. 


A type making an unusually tight seam with which all 
Max Ams No. 4 Canners are already familiar, Speed 55 cans per 


minute. 


Southern Can Company 
Baltimore, Md. 


SESH 


ATLANTIC CITY - The sCity 


JANUARY 1 17-21- -. The Date 
Million Dollar 


Pier- - “The Building 


The Monitor - 


Make ‘your headquartérs with us. 
Lock. your coat on our rack. We 


are entirely at your service. 


THE FAMOUS MONITOR MACHINES WILL BE THERE 


Canadian Plant HUNTLEY MFG. CO. SPECIAL AGENTS: 


co., Ltd A. K. ROBINS & CO. 
HUNTLEY MFG. CO., 


Baltimore, 


Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BROWN, BOGGS o.., Led. 
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Says the Continental Brokerage Company, of Indianapolis. 
Ind., under date of December 28th: 


“The year opens) with a firmer tone to the market on staple 
canned food products, not due to artificial stimulation. The pack- 
ers right along have been confident that were it possible to carry 
their surplus until after the turn of the year they would realize 
to better advantage, but their gravest fears were that their 
bankers would not bear with them and would compel liquida- 
tion when their short term paper became due. This occasioned 
stage fright on the part of some canners who unloaded their 
goods at unwarrantedly low prices. It was, indeed, anu isolated 
case Where the bank forced liquidation. In most cases the banks 
had loaned heavily to the canner, based on market values obtain- 
ing at the time of the pack. With no buying activity and a de- 
cidedly lower market. it would have been suicidal on the part 
of the banker to have refused to renew these loans, for such an 
act he woujd have forced a ruinous market that would not alone 
have spelled bankruptcy for the canner, but embarrassment for 
the banker. As it is, he can now expect to collect the principal 
in full, together with interest, for there is certain to be appreci- 
able buying activity soon, due to the fact that every jobber's stock 
ix low on some of the staple commodities, and many of them low 
on all. Jobbers have not been of a speculative turn of mind for 
several months. As a matter of fact. there was very little to the 


situation to arouse specujative incentive, 


¢ 


SEEDS OF ALL KINDS 
FOR CANNER’S NEEDS 


SOSH 
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THE CANNED GGODS STAPLES IN LMPROVED SITUATION — 


CANNER’S PEA SEED 


The most important factor in the packing of high grade Peas is the qual- 
ity of the seed you use. 


grown seed, and a dollar saved on your seed bill may cost you hundreds in 
your canned product. 
We have an extensive growing organization with branches established 


throughout the pea growing districts, under the charge of experts in plant 
selection and breeding, and no better stocks are obtainable at any price. 


We handle only Seed of our own production with a 
pedigree back of it. 


Write for prices for prompt shipment or future contract 


We have some surpluses of Canner’s Peas at attractive prices 


The incorporation, under the Edge Act, of the Foreign Trade 
Corporation, will unquestionably lend an immediate stimulus to 
‘business. Same is incorporated for $100,000,000, for the purpose 
of furthering and expanding foreign trade. They will accept 
foreign securities against which they will issue debentures to 
an amount not to exceed ten times the capital, cr $1.000,000,000. 
This extension of credit, of $1,000,000,000 is certain to show a 
marked effect upon export demand for food products as Western 
Europe, in particular, is in imperative need of our food supplies 
in sufficient quantities to carry them until the next harvest. 


Our economic and financial situation is gradually but cer- 
tainly approaching a sett]ed and staple basis from which investors 
can sanely reckon, and in our particular line of business—canned 
goods staples—the zero of decline in prices in all probability has 
heen reached, and is now on the verge of an upward trend, and 
jobbers needing to replenish supplies of canned goods necessities 
can now do so with perfect safety and with assurance of profit 
on their purchases, 


To Save Money See the 


“Wanted & For Sale” Ads 


Jerome B. Rice Seed Co. 
CAMBRIDGE, NEW YORK 


AMERICA’S LARGEST PRODUCERS OF 


A fancy pack cannot be made from cheap or poorly 


= 
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3 Car Capacity 


STEAM BOX 


For Oysters Sweet Potatoes, Etc. 


Can ship same day order is received 
Write for special price. 
A K. ROBINS & CO. 
BALTIMORE (ROBERT A. SINDALL) MARYLAND 


POSS 


PULP MACHINES AND PULP FINISHING MACHINES 
—— FO R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


+ 
+ 
+ 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure 


Combined 
Deliveries 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. . Weirton, Hancock Co., West Va. 
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ATLANTIC CITY--THE CONVENTION CITY 


JANUARY 17th-21st, 1921 


National Canners’ Association—Machinery & Supplies Association—National 
Canned Foods & Dried Fruit Brokers Association—Big 
Machinery Exhibit on Youngs Pier. 


INFORMATION ABOUT THE BIG MEETING 


Atlantic City is the world’s premier pleasure and health re- 

Taken all the year round, it has no equal. Some European 
resorts rival it for a limited winter season, but none compares in 
popularity, comfort, pleasure and health-giving qualities the four 
seasons through. On Absecon Island, ten miles in length and 
less than a mile in width, extending nearly due east and west, sep- 
arated from the mainland by five miles of salt bays and meadows, 
Atlantie City faces the south. The prevailing southwest breeze 
of summer comes to it cooled by the ocean, while in winter its 
southern exposure and proximity to the Gulf stream and the 
protection of the Jersey pine belt insure an equable climate several 
degrees warmer than nearby New York and Philadelphia. 


sort. 


Delightful Climate—A comparison of average tempera- 
turs only suggests the substantial difference between the summer 
temperatures in Atlantic City and those of the great cities. Long 
periods of heat and humidity are unknown here. Water on every 
side makes impossible extremes common elsewhere and creates 
a climate largely oceanic. In each year of the last 25, the tem- 
perature reached 90 degrees on the average on 34 days in St. Louis, 
25 in Cincinnati, 22 in Washington, 12 in Pittsburgh and 15 in 
Philadelphia. The temperature in Atlantic City reached 90 de- 
grees but twice during the summer months, and seldom remained 
at that height more than a few minutes. In winter the sweep 
of the Gulf stream towards Atlantic City and the surrounding 
‘salt water keep up the temperature. The warmth and salt of the 
air make snow falls light and soon melt them. The lowest tem- 
peratures of our large cities do not occur here. In 30 of 44 years 
covered by the U. S. Weather Bureau there was no zero tempera- 
ture in Atlantic City. In the other 14 there was but one day in 
each in which the temperature was zero or below. In the same 
14 years there were 102 such days in Chicago, 26 in St. Louis, 
24 in Pittsburgh, 23 in Cincinnati and 21 in Boston. The average 
number of days in each year in which the maximum temperature 
has been 32 degrees or lower in Atlantic City is only 16. Sunshine 
over the United States averages 50 per cent.; in Atlantic City 
61 per.cent. There are no fresh water rivers near Atlantic City, 
and consequently its climate is dry and well nigh free from fog. 
The sun’s rays shine through an atmosphere unpolluted by fog 
or smoke or dust which absorb the germ-killing violet and ultra- 
violet rays. Because of this the skin tans more quickly at Atlantic 
City than inland. These remarkable climatic conditions bring an 
all-year-round patronage which has developed the largest and most 
interesting city in the warld exclusively devoted to the entertain- 
ment. of the public. 


Hotels and Cottages—Atlantic City is a city of hotels, 
cottages and shops. Its sole business is to give rest, health and 
pleasure to all the world. Every day guests are provided with 


the comfort and elegance of the best metropolitan hotels which 


possess every modern convenience and luxury. They are handsome 
structures built for all-year service. Some cost several million 
dollars and are of fireproof construction, have their own water 
from artesian wells 840 feet deep, ang complete electric and re- 


frigerating plants. The public and private bathrooms are gen- 


erally supplied with hot and cold sea water, and heated sun-parlors 
are a feature of almost every hotel. The moderatepriced houses 
supply accommodations of superior excellence and convenience 
for the price. Many are always open. 


The cottages are adapted to every purse, and many are built 
for winter use. The more modest rest at a few hundred dollars 
a season; some parallel the hotels in comfort and luxury. They 
may be rented fully furnished. Prominent people from New York, 
Philadelphia, Baltimore, Washington, Pittsburgh and elsewhere 
enjoy the cottage life all or part of the year. 


Train and Trolley Service—The train service contributes 
to the comfort, pleasure and safety of the visitor. Through trains 
run from Philadelphia, New York, Baltimore and Washington. 
The rolling stock is the best. The fastest train and the fastest nine 
trains in the world run to and from Atlantie City. The double- 
tracks of the Pennsylvania and Reading systems are level, stone- 
hbalasted and protected by automatie block signals. The Pennsyl- 
vania tunnels under the Hudson connect Broadway with the Board- 
walk. The Central Railroad of New Jersey runs through trains 
from New York over an interesting route. There is high-speed 
third-rail service from Market Street Wharf, Philadelphia. Trol- 
leys afford interesting excursions to Ventnor, Margate, Longport. 
Absecon, Pleasantville and Somers Point. The ride across the long 
trestle to Ocean City is unique. 


The Famous Boardwalk—The most distinctive feature of 
Atlantic City is the Boardwalk. It extends eight miles along the 
beach, with practically unobstructed ocean view. In its central 
portion it is sixty feet wide, and at no point less than twenty. It 
is a substantial structure, ten to fifteen feet above the strand. 
upon piling. It is brilliantly lighted every night in the year. Well 
patronized at all times, in July, August and September it is 
thronged. A multitude from all parts of the world finds on the 
Boardwalk an early spring and relief*from the snow and slusl 
of the cities. May and October grow more popular every year. 
The Easter Sunday parade of more than one hundred thoeu- 
sand people, dressed in the latest styles, is a social pageant of sur- 
passing interest not found in any other part of the world. Thanks- 
giving Day, Christmas and New Year’s test the capacity of many 
hotels. 

The shops and wheeled chairs are features of the Boardwalk. 
Visitors, regardless of age, health and sex, are patrons of these 
chairs, which are open for the bright warm days in spring and 
autumn, and shaded for the summer, while for convalescents they 
may be enclosed in glass. The invalid guest may ride from his 
room into the elevator and out upon the Walk. Tracks in the 
Boardwalk provide sooth riding surface. 


Along the land side the shops break the occasional north wind, 


and are one of the Walk’s chief charms. Armenia and Syria, 


China and Japan, Hawaii and Mexico, Egypt and Turkey, India 
and Persia, Italy and Scandinavia, Paris and London, are all 
represented by shops devoted to the rarest importations. 


Many 
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“THE HOUSE oF STEGHER. 


“We excel Our Labels 


in‘Designs . are the Thghes est Standard 
of Artistic erit for Commercial Value. 


Stecher Lithographic ©. 
Rochester, N'Y. 
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THREE ovtstanoinec REASONS WHY 


You Should Install 


Troyer-Fox Non-Spill Closing Machines In Your Factory 


FIRST—The elimination of waste. SECOND—Speeding up production 
THIRD—Thorough dependability. 


Stopping waste, due to spill-jammed cans—seam leaks; will save the 
original cost of the Machine many times. 


Speeding up production just when you need it and that is when your 
receiving room is piled high with perishable food products. 


75 to 90 cans per minute—One Troyer-Fox taking the place of two of 
other makes. 


A dependable machine is necessary, if you are to be assured of unin- 
terrupted service during the rush of the canning season. 


If you will write us, we will tell you where Troyer- 
Fox Machines are installed and giving satisfactory ser- 
vice under conditions like yours. 


Troyer-Fox Non-Spill Closing Machines will be on 
display at the National Canners’ Annual Convention 
at Atlantic City in January. Come and See Them 


SEATTLE-ASTORIA IRON WORKS 


Builder of Troyer-Fox Can Making and Canners’ Machinery 
MAIN OFFICE 
601 Myrtle Street, Seattle, Wash. 


TROYER-FOX NON-SPILL CLOSING 


MACHINE, 90 Cans per minute BRANCH OFFICE 


112 MARKET STREET San Francisco, Calif. 
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more display American creations. Shop windows and auction 
sales attract the connoiseur and entertain the stroller. Depart- 
ment stores and shops in the center of the city serve visitor and 
resident. 

Extending seaward from the Boardwalk are the piers—in all 
the world the greatest series of piers devoted to recreation, Con- 
certs, theaters, dancing, net hauls and other amusements have 
added zest over the ocean. Along the Boardwalk are playhouses 
and much entertainment. Atlanti eCity enjoys many premiers be- 
cause of its cosmopolitan audiences. Anyone can find endless 
diversion in Atlantie City. The saunterer is led on by the brac- 
ing air and the resiliency of the Boardwalk, the lure of the ocean, 
the shops, the amusements ang the joy of mingling with the pleas- 
ure-seekers until he returns with keen appetite and mind re- 
freshed. The Boardwalk is: the Promenade of the World. 


NEW CANNED TOMATO LAW 

(Nore—H. B. Messenger, Federalsburg, Md., is doing 
some good advertising for the industry in an indirect 
way. For instance, the following article, with the head 
as given above, was prepared in printed, single column 
form and sent to local daily and weekly papers. And 
it was used, and every such publication helps that much. 
EDIror. ) 


This law was passed by the Legislatures of Maryland and 
Delaware in the Winter and Spring of 1920, and went into effect 
at once. 

All the tomatoes packed during the 1920 season in those States 
were governed by this law, and any purchaser of canned tomatoes. 
standards, 1920 packing, in either of these States, is protected by 
this law. 

Possibly in the past some reader of this article may have 
hought, or know of some friend who has bought, a can labelled 
tomatoes, containing very few tomatoes, the can being filled with 
liquor of some sort. 

This liquor may have been, either water, or so ealled “puree.” 

This puree is defined broadly under two classes. 

“Whole tomato puree.” made from the whole tomato, and 
“skin and core pulp.” This later was made from the juice ex- 
tracted by various methods from the waste or refuse, and was the 
sort generally used in canning tomatoes with puree. 


Price $9.00 per pound 


3 
TOMATO—“The Landreth” 


POSH 


It is possible, and comparatively easy, to make good clean 
tomato pulp from whole tomatoes. It is also possible, but com- 
paratively difficult, to make good clean wholesome pulp from 
cores and skins. 


Many packers did make such pulp, others failed to overcome 
the various difficulties attendant upon its manufacture, and abuses 
crept in to such an extent that the business needed drastic ren- 
ovation. 

This renovation was accomplished by the packers themselves, 
who had drawn. and secured the passage of, a law, prohibiting the 
use of any liquid whatever in a can of tomatoes except the juice 
arising from the tomatoes themselves, “after having been cored 
and peeled.” 

In other words tomatoes must now be prepared for canning 
in the packing houses of Maryland and Delaware exactly as 
the housewife prepares them for canning in her own kitchen, 
and the consumer may buy and use on their tables tomatoes 
packed in these States during the season of 1920, and we hope, for 
all times from now on, without being haunted by the fear that 
they contain any other substance than good clean tomatoes. 


There is in those States a very efficient State inspection, as 
well as the usual Federal inspection; no factory is allowed to 
operate until it meets the very drastic requirements of the Fed- 
eral and State laws as to sanitary condition, and the canners have 
in addition two sets of inspectors of their own. 


One set to prevent violations of the above State law, and one 
set provided by the National Canners’ Association to certify to the 
pack of such manufacturers as are members of the National In- 
spection and Advertising Bureau. 


This is a very efficient daily inspection of the pack of members 
of the Association, and goods so inspected are allowed to carry 
on the label the official seal of the Association, which carries with 
it a certification that the goods on which it appears have been 
so inspected and comply with the very stringent rules of the 
Association. 

All of these various precautions protect the consumer to an 
extent which has never before obtained, and goods so inspected 
may well become a favored article on the table of every con- 
sumer in the land, or in any part of the world where they may 
be offered for sale. 


3 
OTHER VARIETIES OF TOMATOES : 
90 Days $9.00 3 
DELAWARE BEAUTY......... 100 Days 5.00 
LANDRETHS’ RED ROCK....... ...... 110 Days 4.50 + 
CHALE'S SE 95 Days 3.50 
Gas scant 95 Days 4.50 
100 Days 3.50 
LANDRETH’S TEN TON................. 100 Days 3.50 ¢ 
GREATER BALTIMORE................ 110 Days 3.50 
ROYAL RED............ ..... 110 Days 3.50 
110 Days 3.50 
115 Days 3.50 
115 Days 3.50 
OTHER SEEDS 
Cucumber Cabbage Pumpkin 
i Okra Spinach Cauliflower 
Beans—Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before ay to write for prices. The Landreth’s 
prices. will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 


Business Founded 1784 The Oldest Seed House in America 


OO 
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OOD 


CARNAHAN, The Sign of Quality 


TIN PLATES ; 
IF IT IS THE BEST WE MAKE IT ¢ 
The Carnahan Tin Plate & Sheet Co. 


CANTON, OHIO 
BRANCH SALES OFFICES: 

Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - Montreal 
Walter G. Clark, Inc. - - - St. Louis 
San Francisco 
J Los Angeles 

Rolph, Mills & Co. Seattle 

Portland 


FHSS 


THE J. M. PAVER COMPANY : 


130 N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-Ib. cans. Conceded 
GEO.W. ZASTROW 


to be the best; hundreds in use. Double thermometer pocket 


rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


< 


ZASTROW 
MACHINE CO. 


INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


Cuicaco, ILL. 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


DETROIT, MICH. 


Omana, NEB. 
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A COMEDY (OR A TRAGEDY) ENTITLED “EVERY CANNER 
PAYS (NOT ONLY THE BROKERS)” 


Time—A perfect day in December. 

Place—Anywhere among canners, 

Conditions—While the deflation cyclone is on, and everybody 
takes to the sub-cellar. 

Method of Distribution—Same as usual. ‘ 

Characters Interested—Advocates of deflation, Broker, Whole- 
sale Grocer, Retailer, Consumer, also, Canner, mest docile as ever. 

Prompter—The Banker advising that notes must be paid. 


ACT I. 
Telephone rings. 
Hello! 

Hello Mr. Canner, I'm Broker Brown, who always works for 
the Canners’ interests. Have you any tomatoes to sell 

Answer—Foolish question—who hasn't? I have some 
hand packed 2s. What's the market? 

Broker: Well, Mr. Canner, I have a buyer for 5,000 cases, his 
ideas are 65 cents subject to his approval of sample. 

Reply—But, Mr, Broker, my tomatoes cost a dollar five a 
dozen to pack. 

Yes, Mr. Canner, I don't doubt it, but you know there are not 
many orders since the break in sugar, and it was reported that 
one lot of tomatoes sold a few days ago at 60 cnets delivered, be- 
sides there are lots of canners hard up these days and they 
don’t stop to count the cost. Who knows but that the market will 
zo to 50 cents or lower? Tomatoes sold once as low as thirty-five 
cents per dozen some years ago. 


Well, Mr. Broker, I know you are right, I always depend upon 
what you say, and as my loss will only be about 80 cents per 
case, $4,000 in all, I'll send samples. 

a ACT II. 
(Eight days later.) 

Telegram received by canner: “Buyer bids 60 cents, 5,000 to- 
matoes, must be fully equal to sample examined by buyer . 

Canner squirms. Five cents per dozen. $500 additional rake 


fine 


JAMES F. COLE 
President 


> 


ATLANTIC CAN CO. 


BALTIMORE, 


off brings beads ‘of perspiration on his brow, but he quickly wires: 
“Confirm bid, send shipping instructions.” 


ACT III, 
(Thirty days later.) 


Telegram received by Canner: “Tomatoes just in, examined 
by buyer, one can contains a black speck, another a piece of 
green about as large as the integrity of the buyer, shipment not 
up to sample; wire disposition, demurrage, ete. ; accruing; no room 
to warehouse; freight rates to other points 80 per cent. over pre- 
war period.” 

More beads of perspiration on Canner’s brow, who wires reply : 
“Try and sell to some other buyer same town.” 


ACT IV. 
(Three days later.) 


Broker wires: “Sold rejected tomatoes to another buyer 60 
cents per dozen less freight, demurrage charges and hauling.” 

Canner wires immediately: “Accept offer if cash less one and 
one-half per cent. in ten days.” 

ACT .V. 
(Twenty days elapse.) 

Canner advises Broker: “No remittance as yet, sent state- 
ment end of ten days, no reply, must have money.” Result buyer 
sends a check twenty-fifth day and deducts one and a half per 
cent. discount for cash. Canner glad to get something at last. 
Banks check and incident is closed. 

It may also be stated before curtain falls, even thought the 
Canner is making such concessions by command of General Defla- 
tion the rank and file of retailers continue to sell 2s tomatoes 
at 10, 12 and 15 cents per can; $1.20, $1.44 and $1.80 per case, and 
as the curtain falls, everybody applauds the comedy—or tragedy. 


And here’s what “the fellow” who sent this in said: 

“While emptying my stocking on Christmas morning I dis- 
covered the inclosed playlet evidently written by Santa Claus. 
He is a headliner, if not a star, among canners. Do you remember 
the old game, ‘Who’s Cynicus?) Well, who’s Cynicus now?” 


ATLANTIC CANS 


MARYLAND. 
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POSS 


Just Another Unit : 


Is this Spray Conveyor for rinsing filled container. We cannot tell you here 
what a time and labor saver it is 


IN THE FILLING LINE 


We make in our own factory the rest of the machinery to complete the line up of 
filling machinery that has proven the best in hundreds of factories. 


WRITE FOR MORE INFORMATION 


The Karl Kiefer Machine Co.. 10 Cincinnati, Ohio 


CREATORS OF 


GOOD LABELS 


-BALTIMORE- NEW YORK 
CINCINNATI 


Baltimore Office & Works -Cross,Covington & Sander Ss 


| wer” 


Peerless 


REHUSKERS™~MIXER SILKERS~CORN WASHERS~EXHAUSTERS 
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PACK CLEANER CORN 


Perfect silking of rubber rolls 
on Peerless Huskers will help 


Sees than one third the total length 

of the rubber rolls to husk the 
corn! That’s the “ear in and ear out” 
performance of Peerless Huskers in 
over four hundred canneries. 


What a wonderful opportunity this 
offers for silking the corn during its 


journey over the other two thirds of 


the rolls! And, Peerless Huskers 
make the most of it. Peerless users 
never packed cleaner corn than they 
are now putting out. 


Peerless rubber rolls especially 
designed for silking 


Peerless rolls change the'function of husker 
rolls from husking and “conveying” to 
husking and silking. They compress at the 
point of contact, creating friction which 
spins the ears as they travel over them. 
The entire surface of the ear is brought in 
continual contact with the rolls and the 


- many strands of silk are effectively removed. 


Not all rubber rolls are the same 


- Neither all rubbers, nor all types of rubber 


rolls will accomplish this effective silking. 
The secret of Peerless rubber rolls is in the 


rubber compound and special Peerless sur- 
face grinding—a scientific achievement—the 
result of years of study, research and test- 
ing. Only by operating Peerless Huskers 
can you obtain the perfect silking which 
these rubber rolls are producing for Peerless 
owners. 


Twelve years of service 
proves durability 


Peerless rubber rolls have been used on a 
number of machines since 1908 without 
replacement of a single roll. 


Superior to steel 


99% of the Peerless Huskers operated last 
year were equipped with rubber rolls. Un- 
like steel, they do not bruise the tender 
kernels; husk cleaner; silk far better; do 
not require a close careful adjustment; wear 
longer and do not absorb any impurities. 


The National Canners Inspection Com- 
mittee—state and local health boards—the 
trade and the public are demanding cleaner 
corn. Install Peerless Huskers and pack it. 


Peerless Husker Company 
519 Cornwall Avenue Buffalo, N. Ye 


RSYRUPERS ~BEAN SNIPPERS ~TOMATO WASHERS 


rub- 
| 
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” 
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Appert’s Work Canning 


A Translation From the French 


The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian 1V., member 


of the Society for the Encouragement . 
of National Industry. 
1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Brrrina, M. S. 


M. NICHOLAS APPERT 
1750—1841 


CAUTION. 
ON THE POURTH EDITION, 


Since the first edition of Le Livre de tous les Menages 
appeared more than twenty years ago, its continued and 
repeated success has proved the value and the efficacy of 
my method. My process has been regarded as the best 
that can be employed, and yet in the different works which 
have been published, there is not found an obscure, incom- 
plete, or inexact analysis of the means of conservation 
which I have made known. 

The learned societies have not ceased, during this 
same time, in occupying themselves with the preservation 
of alimentary substances. They have offered prizes so as 
to call attention -to this important subject.. I say it with 
pride and with keen satisfaction : no process has been pub- 
lished which was found to be superior to mine or which 
offers so much guaranty of a perfect result. 

All these considerations have induced me to publish a 
new edition of Le Livre de tous les Menages. 1 have 
reviewed it with the greatest care, and have sought to 
render it worthy of the welcome given by the public to its 
predecessors. It contains a faithful statement of all my 
work and the results of my long experience. I have set 
them down in it without reserve or reticence. T approve 
then only the processes indicated in this fourth edition. 

After the destruction of my establishment at Massy, 
through the invasions of 1814 and 1815, IT was obliged to 
take refuge in Paris. I had succeeded in saving some ap- 
paratus, and continued to devote myself to my work. The 
government having granted a spacious and convenient 
place at the Quinze-Vingts, it is there that, through new 
research and new experiments confirmed through uninter- 
rupted practice, IT have succeeded in simplifying the pro- 
cesses, and introducing into them more economy, and have 
discovered improvements that IT publish in this fourth 
edition. 

T have obtained most satisfying results with the auto- 
clave. When one has conquered the fears that this ap- 


paratus inspires, and when one familiarizes himself with 
its use, 1 have no doubt but that it will be more generally 
employed. 

One will find in this edition, in addition to that in the 
preceding ones: 

All that relates to the manufacture of cans of tin 
plate and wrought iron, intended for the preservation of 
foods. 

The method of providing and preparing animal sub- 
stances that one desires to preserve by this process. 

A new method of preserving wines, the delicacy of 
which does not permit transportation by sea nor storing 
in many of the cellars. 

All my work with the autoclave or pressure marmite 
with instructions on the manner of controlling it. 

A new process for the extraction of gelatin from 
bones, without the use of acid. 

The economical manufacture of bouillon tablets. 

The extraction of neat’s foot oil, so useful in the arts. 


The melting and clarification of tallow, and its im- 
mediate manufacture into candles, ete. 


PREFACE 


If one judges of the usefulness of a book by the wel- 
come received by it from the public, by the rapid exhaus- 
tion of several editions having a large number of copies. 
by its translation into several languages, by the outline oi 
it made in the journals, by the favorable testimonials of 
many learned societies, Le Livre de tous les Menages is. 
unquestionably, a useful book. : 

And how could it be considered otherwise, when it 
has for its object the preservation; almost without cost 
and for many years, in their freshness and with their 
natural qualities, all foods, vegetable and animal, without 
any exception? 

Without doubt, this interesting discovery is not yet 
carried to the height of its perfection; nevertheless, it is 
not one of those brilliant theories which give much expec. 
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tation without reality. Founded on.a unique and inde- 
structible principle, heat, it is invariable in its results, 
when it is properly applied. uty 

Here the theory is supported by numerous faets, by 
a great number of experiments, in which the result is so 
evident that it cannot be doubted. 


The preservation of food has been considered in all 
times, as an object.of such great interest that a multitude 
of writers, ancient and modern, have not disdained to give 
their attention to it; but if the methods which they have 
published have in reality served to indicate some useful 
processes, there is not a single one of them that can, as 
the one in question, be applied generally to all substances ; 
there is not one of them that is so simple and so easy to 
put in practice. a 

The proposed method cannot be confused with any of 
those conceived up to this time, and which are reduced to 
desiccation, salting, or the admixture of foreign sub- 
stances with those to be preserved ; methods, some of which 
entail considerable expense, among others such as the 
- preservation of fruits with cane sugar, and all of which 
alter, more or less, the natural qualities of the preserved 
substances.’ 


In all those methods everything is complicated and 
altered; in these the processes are of the greatest sim- 
plicity. 

The author does not say; the process that I indicate 
was had from a good housekeeper; but he says to you: I 
have worked with it forty years and have forty years of 
experience; I guarantee success with it, but it must be 


understood, however, that the methods indicated be fol- 
lowed exactly. 


The author does not say: you preserve by this pro- 
cess such or such fruits, such or such vegetables; but he 
says: by means of this process you are able, with security, 
to transport into your cellar all that your garden pro- 
duces, be it spring, summer or in autumn; and after many 
years these vegetable substances will be found to be as 
good and wholesome as when gathered; and through wise 
foresight a guarantee is provided against the privations 
of searcity. 


This process, will supply more, applied not only to 
vegetable substances, but also to all animal substances. 
that is to say, to butcher meat, bouillons, consommes, poul- 
try, game, fish, milk, whey, eggs, and all foods generally. 


I will say in conclusion that medicinal plants and 
their juices, so necessary to health, are preserved by the 
same process, with their freshness and original qualities. 


Tn this way all households, without any exception, are 
able to obtain many pleasures or resources. But it is 
here that the discovery offers great interest. The salted 
foods and dry vegetables are the basis for the pro- 
visioning of the sailors. Various attempts have been 
made to improve the diet of the crews and have succeeded 
in rendering the salted foods as wholesome as possible. 
To the danger to health which results from the prolonged 
use of these substances, it is necessary to add the occa- 
sional losses through the salted provisions prepared with 


1 Desiceation carries off the aroma of the vegetables, changes the taste of 
the juices, and toughens the fibrous and parenchymatous substances. 

Salt carries into the substances that it preserves a disagreeable acridity, 
destroys the animal fibre . The water emploved for freshening these 
preparations carries off. at the expense of the digestible and nutritive parts, 
the constituent elements. 

The sugar masks or destroys the agreeable acidity of the fruits, without 
speaking of the quantity of this condiment which it is necessary to use to pre- 
serve the substance to which it is added. 


It is unnecessary to speak of the effects of vinegar and brandy; they are 
too generally known. 
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little care, old, or badly stored on board the vessels, and 
through the leguminous grains which, due to the long 
sojourn at sea, are the only ones that can be used. Today, 
the shipowners wiil not have to endure this, and the sail- 
ors, whose health is often impaired through the poor qual- 
ity of the food given to them, transfer to the hold every- 
thing that is useful to their existence and health ; they find 


again in the midst of the waves, on the longest voyages, 


and in the most distant countries, the foods to which they 
are accustomed ; and soon one will see the disappearance 
of scurvy, that destructive scourge of the health of those 


who devote themselves to maritime service or speculation.? 


In 1882 I was charged by His Excellency the Minister 
of Marine with furnishing the food, preserved according 
to my process, intended for the invalids on board the ships 
of state. My prayers were finally heard: this happy cit- 
cumstance was an evident proof to me that the goodness 
and the efficacy of my processes were definitely recognized 
and were henceforth protected from all criticism. TI con- 
tinued this service for some years, and until the minister 
had established a factory similar to mine at Bordeaux. At 
this period I often used two and three beeves a day. It 
was then that I began m 
of suet, using the autoclave. I was successful in melting 
and clarifying the suet and moulding it at once into 


candles. The details of these experiments are in this 
fourth edition. 


But it will be asked, perhaps, how the author of such 
a discovery could not succeed in having it adopted by pub- 
lic establishments and by households. 

The question is natural, but the answer is easy. 

For such a discovery to be thus generally adopted, it 
is necessary that it obtain the approval of a large number 
ef individuals. This approvai can be had only when these 
individuals are convinced of its advantages; to acquire 
this conviction, it is necessary that they themselves make 
the desired experiments, and however little these experi- 
ments require in attention or present in difficulties, the 
idle and the indifferent soon abandon them. 

Besides, before the process was published, many per- 
sons and some even very distinguished for their knowledge 
of physics and chemistry, were not willing to believe in 
the simplicity of the process. The more extraordinary 
the result, the more distrustful they were; among the well 
informed persons spoken of, were some who even main- 
tained that some secret and even dangerous ingredients 
were the principle and the basis of the preservation. 

At this time, when the process is published, these 
doubts should necessarily disappear; and when one can, 
and with the greatest facility, assure himself of the sim- 
plicity of the process and of the excellence of the results, 
he should acquiesce in the evidence. 

Moreover, what is the actual interest of the author in 
this discovery? To sell the substances that he has pre- 
served? In reality, he offers it to the consumers; but his 
object has always been that all public establishments, and 
particularly the navy and all households, enjoy the fruit 
of his long werk. 

His method has nothing to conceal; he has described 
it even to the most minute details; he fears as long as 


2 The salted meats, or which the crews are fed, appear to be one of the 
principal causes of scurvv; it seems that: the same properties which cause the 
salt to hinder fermentation of meats render them difficult of digestion. Though 
a small quantitv of salt may become an obstacle to putrefaction, the too 
abundant and continual use of it may cause an obstruction in the small ves- 
sels: and this obstruction cannot fail to tire the stomach of those who have to 
digest the dry vegetables and biscuits that the aged sailors cannot masticate 
perfectly. Bad digestion and obstruction of the small vessels may occasion 
ulcers of the mouth and the spots that denote scurvy. 


{Sante des Marins, par Duhamel, page 64.) 


y experiments upon the melting’ 
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inexperience causes his processes to fail, that he cannot 
say enough about it in order to anticipate the least incon- 
venience. It is of the easiest execution in the largest 
operations and offers a comparative saving of 40 to 50 per 
cent in the usual provisioning of the navy, deduction being 
made for losses. The government will find more advant- 
age in supplying by contract, having the conserves manu- 
factured in the establishments conducted for that purpose, 


It is for you particularly that he writes, solicitous 
and interested mothers, who are a second providence for 
your families. Hasten to put this process in practice, 
hasten to harvest with care the superfluous fruits and 
vegetables which the favorable season offers to you ii 
abundance, and of which a too early maturity deprives 
you so quickly. A day will come when, in dismal winter, 
the inflamed mouth of your sick child will be delightfully 
refreshed by these salutary substances. A day will come 
when you may offer with a sweet satisfaction, these agree- 
able vegetables and these delicate fruits that your fore- 
thought will have preserved for vou. The pleasure will 
hespeak gratitude, the welfare of your family will be your 
reward, and in order that you do so much good, it will 
only be necessary that you be willing. 


But it may be said with some impatience, what is this 
principle of conservation that works such marvels? 


Tt is the heat, the fire. 


This principle, so clear, operates in the same way, and 
produces the same effect upon all foods; it is its beneficient 
action which in separating from them the ever-destructive 
ferment of their original character, or in neutralizing it, 
gives them the seal of incorruptibility so prolifie in happy 
results. 


So there is no anxiety on account of the conserving 
principle; it cannot have unpleasant influence on the 
health; rather otherwise as it is to this depuratory prin- 
ciple that we submit the greatest part of the food that we 
use. 


Some objections have also been made: first, it has been 
said that the method is not new, it is not based on any new 
.property of heat; this property is in existence it has beea 
surmised, since many persons have preserved cherries, 
little peas, kidney beans, ete. 


One reads in the “Bulletin de Pharmacie” No. 7, see- 
ond year, July 2, 1810, page 528 and following * 


We have examined many substances, such as whey, 
fruits, and fruit juices, preserved by M. Appert; the con- 
dition of these substances and their manner of enclosure 
in glass vessels, we had suspected at the time, as we pub- 
lished then, that he employed a method already used in 
many departments. 


The author of Livre De tous les Menages does not pre- 
tend that he is the first who has preserved little peas in 
bottles since it is his understanding that for over fifty 
years many attempts of this kind have been made. 


These attempts have multiplied, especially during the 
last sixteen years, so that there has been formed a new 
branch of commerce in foods preserved in this way, but all 
these attempts, based upon routine receipts, prove that the 
subject was limited to a very small number of objects and 
was by no means concerned with research or the extended 
application of the principle of preservation, 

* This Bulletin is written by MM. Parmentier, member of the Institute, 


chief pharmecist of the Army; C. L. Cadet, L. A. Planche, P. F. G. Boullay, 
J. P. Boudet, F. R. Destouches, member of the Society of Pharmacy of Paris. 
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Besides these attempts, made upon a few trifling 
household substances, far from hastening the progress of 
the art, have only introduced uncertainty and losses. It 
is with such attempts that the public is deceived in buy- 
ing vegetables that are said to be preserved by the author 
of Livre de tous les Menages; it is with such imperfect 
attempts that the consumer has been disgusted and which 
have succeeded in impairing the confidence so justly de- 
served by the food products of his manufacture. 


The author has qualified in the school of experience 
and learned his lessons as may well be perceived. The 
first substance that he succeeded in conserving attracted 
his attention. There are no effects without cause, he said 
to himself, and if this cause works so marvelously on one 
product, it should necessarily operate similarly on many 
others. 


It is in consequence of this reasoning that he devoted 
himself to new experiments with gropings and infinite sac- 
rifices, 


It was then that he made bottles and glass vessels of 
dimensions appropriate to his experiments; it was then 
that he sought the best cork so as to make stoppers of 
three to four inches in diameter formed of three, four andl 
five layers. 

It was then that he made vices for compressing corks, 
ete. 

It was then that he made cans of tin plate and 
wrought iron, ete. 


It was through the assistance of these new appliances 
and through the necessity of concentration, of care, and of 
surveillance, that he became convinced that the influence 
and the action of heat effects perfect preservation in foods. 


The degree of heat necessary for each of these sub- 
stances was the aim of new research; and the experiments 
in this respect have been so multiplied and so often re- 
peated that the information obtained is today a complete 
certainty. 

Such is the slow advance, stubborn and progressive, 
by the aid of which the author of Livre de tous les Menages 
has succeeded, after forty years of sacrifice and work, in 
transforming into a method positive and supported by 
proof a process that chance alone had uncovered, and of 
which a clumsy and blind routine had hindered develop- 
ment, that it had even forced to abandon through the in- 
conveniences and losses that it entailed; a method which 
he has placed at the disposal of the world, in making it 
public. 


It must be admitted then that, if different processes 
have been formerly employed in many households for pre 
serving some fruits and vegetables in bottles, they were so 
restricted, so limited to a simple routine, that they had 
not been able to fix the attention, neither of technical men 
nor that of theorists, whereas those described in Le Livre 
de tous Menages apply to anything, have so sure a basis. 
that it is impossible to err in putting them in practice. 
und are so simple that all classes of society may enjoy the 
valuable advantages that they offer. 


This truth is generally recognized. Even the writers 
in the Bulletin de Pharmacie, pages cited before, acknowl- 
edge that Le Livre de tous Menages itself proves that its 
author has greatly perfected this branch of the industry 
and has conceived numerous precautions without which 
it is impossible to succeed so fully with it. 


They add that he has, moreover, the merit of having 
sought and of having succeeded, by this means, in preserv- 


ing the animal and vegetable preparations most suscep- 
tible to change, and which had not been done, or at least. 
published prior to that time. 


They say that they are eager to make known his 
method of operation, in following it, specially in its appli- 
‘ation to the substances which more particularly interest 


the pharmacy, disregarding, for the remainder, the work 
itself. 


After having spoken of the manner of preserving 
whey, and of that of preparing and preserving a pectoral 
bouillon made in the presence of M. Boudet, one of the 
above writers, and which was found at the end of six 
weeks as nearly perfect as at the time of its manufacture, 
they add that it has given like results with the juices of 
plants, such as those of lettuce, chervil, borage, wild 
chicory and cress, cleaned cold, placed in suitable jars 
and carefully closed, being careful to use only a boiling 
in the water bath. A single boiling, they said further, 
suffices for the acid juices of fruits; a more prolonged 
heat would change the color. 


“M. Appert, they continued, has succeeded by his 
inethod, in preserving entire plants, such as peppermint. 


Some grape must drawn from the press and some 
syrup, cooked less than is adequate for preservation, were 
found in the best condition at the end of a year or more. 


“What advantage,” they added, convinced of the ex- 
cellence of the method of which we speak, “could not be 
drawn from this principle of conservation so as to procure 
for invalids in all seasons and in all countries, products 
selected from the animal and vegetable kingdoms, endowed 
with all the qualities that they possessed at the time of 
their manufacture, or in possession of an energy, however 
peculiar, and which was unknown to us when extracting 
the juices of certain vegetables or parts of vegetables that 
would be important to know before they be subjected to 
any preparation capable of altering them in any way?” 


After having cited Boerhaave and Jean-Rodolphe 
Glauber, who, before the author of Livre de tous les 
Wenages, were employed in the preservation of foods, the 
authors of the bulletin transcribe, without any critica! 
observation, the advantages which distinguish the method 
of the author of Livre de tous les Menages ; they are thus 


found to be in accord with all the distinguished scientists 
who had already sanctioned it.‘ 


Thus, without doubt, as one advances in the first 
dition, this method only, offers, even for the preparations 
Which interest more particularly the pharmacy, great 
benefits without any inconvenience. 


“It appears rather curious and particularly interest- 
* one reads again in the same bulletin, “to establish 
the theory of the phenomena obtained by means of the 
inost easily changed substances; but the process has not 
been known for a sufficient time for it to be possible to 
have made all the necessary experiments for this purpose.” 


“M. Appert,” it is said finally, “gives, it is true, his 
explanation; but it does not appear satisfactory to us.” 


ing, 


For more than twenty years, the author of Livre de 
ious les Menages, who moreover has been employed all his 
life in manufactories relating to the preparation and 
preservation of foods, such as the cellars of Champagne, 
‘he breweries, the pantries, the storehouses for grocers and 
confectioners,® was occupied exclusively with experiments 


41. Letter from His Excellency, the Minister of the Interior, page 239; 
2. Report of the Society for Encouragement, page 242. 
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by the aid of which he could succeed in giving the greatest 
development to the principle of conservation which had 
attracted his attention. The successful application which 
he has made of this principle to all known foods, has al- 
ways produced the same result, the perfect preservation of 
these substances, whence he has concluded that the action 
of fire destroys or at least neutralizes all the ferments 


“which, in the ordinary course of nature, produce the mod- 


ifications which by changing the constituent parts of ani- 
mal and vegetable substances, alter the quality. 


If this explanation is not sufficient, the author of 
Livre de tous les Menages leaves to those geniuses, who 
for so long have been occupied with the study of nature 
and who have been blessed in wresting from it so often its 


secrets, to discover those which are in question at this 
time.® 


In the meantime, these processes can be put in prac- 
tice with as much benefit as security; inasmuch as, aside 
from the knowledge of the action of heat, it is generally 
acknowledged heforehand, by chemists and pharmacists as 
well as by learned societies, that this manner of preserv- 
ing foods can never have any objection, and that its bene- 
fits are as numerous as they are certain. 


™ 2 The author was a confectioner for fifteen years, at Lombard street, in 
aris. 


6M. Gay-Lussac, in a memoir read to the Institute the 3rd_of December, 
1810, wus particularly interested with the question of determining what was 
the principle of preservation for animal and vegetable substances in the proc- 
esses of M. Appert. 


The researches of this learned chemist are too profound to permit us to 
attempt an analysis of them; they are, on the other hand, too extended to allow 
us to transcribe here all that he has said on this matter. We shall content 
ourselves, then, in referring to the work itself, to reproduce the resume that 
he has made from his observations. 


“Be that as it may,” said M. Gay-Lussac, “after having studied the prin- 
ciples of fermentation, it seems to me that one can comprehend perfectly the 
preservation of animal and vegetable substances by the process of M. Appert.” 


“These substances, through their contact with air, rapidly acquire a dis- 
position to putrefaction or to fermentation ; but in exposing them to the temper- 
ature of boiling water, in properly closed vessels, the absorbed oxygen produces 
a new combination which is no longer qualified to excite fermentation or putre- 
faction, or it becomes hardened by the heat in the same way as albumen.” 


“One observes in reality,”’ he continues, “that a juice inclined to fer- 
mentation, and perfectly limpid, becomes turbid al the temperature of boiling 
water, and is then only susceptible, unless it comes in contact with oxygen, in 
which case it must be boiled at once or fermentation begins to develop in it; 
it is stopped promptly, and there is then a deposit of animal nature.” 


“It may be observed, in addition, that the yeast of beer that one has ex- 
posed to the temperature of boiling water, also loses the power to excite the 
fermentation of sugar; but since grape must, which has been boiled, still retains 
in solution some ferment which only requires contact with the air in order to 
produce fermentation, it must be inferred from this that only this part of it 
has absorbed oxygen and that it is probably in the same condition as the yeast 
of beer which may be susceptible of coagulation through heat.” 


“It is in the same manner that I conceive the preservation of animal and 
vegetable substances; and if, as the experiments that I have directed seem to 
prove, oxygen is necessary to the development of fermentation and of putre- 
faction, it is evident that it is not only necessary that the heat be sufficiently 
prolonged so as to destroy or render hard the substance which has absorbed the 
oxygen and which is adapted to excite fermentation, but, further, that the ves- 
seis that enclose the substances must be closed so well that the air cannot 
penetrate there.” 


“It is highly probable, according to this theory, that all kinds of fruit can 
be preserved for a long time in hydrogen or nitrogen gas, provided that they 
have not absorbed oxygen. It may thus be inferred that if the grape is pre- 
served for a long time without fermenting, it is because the exterior envelop 
has not given access to oxygen, and not, as M. Fabroni has supposed, after a 
very fine analysis of grape, because the ferment and the sugar are in separate 
cells.”” 


“In short, I consider as possible that if one animal substance—milk, for 
instance——could be obtained without contact with air, it could be preserved for 
a long time without alteration.” 


M. Gay-Lussac terminates his memoir by observations relative to means of 
originating fermentation in grape must. He speaks of sulphuring and changing 
of wines. But as these subjects have no absolute relation with the matter 
treated, we shall not occupy ourselves with them here. 


Continued Next Week. 
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chaefer 


Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 
vines as other feeders do. 
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JACKET KETTLES 


In all sizes, STATIONARY and TITLING, with or without 
stirrers. 

Our kettles are made of the best grade of Lake Superior heavy 
copper, designed for quick boiling and durability and 
built by experienced coppersmiths only. All kettles are 
carefully inspected and subjected to a hydrostatic pressure | 
of 200 Ibs. before shipment. 

We also make copper steam coils in spiral or basket shape 
with wooden tank and steam trap for Pulp and Catsup. 


Copper Tanks, Porcelain lined Steel Pipe, Steel Stacks and Tanks of all 
sizes and shapes. 


EMIL SCHAEFER 


COPPERSMITH and ENGINEER 
1320-22 N. Sth St. = Philadelphia, Pa. 


¢ 
¢ 
Kettles up to 40 gallons in stock 
Established since 1886 


The use of 4—ONE—BOXES, proper- 
ly designed and properly made, for your 
1921 pack will save you real money. 

They are stronger than other cases. 


They are cheaper than other reliable 
Cases. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


COLUMBUS, OHIO 


71 East State Street 


Let us quote you. 
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105 Hudson St. NEW YORK 
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Pick Up Gum and Lap Paste for denis Machines 
WESTERN PASTE & GUM CO. ; 2710 South Throop Street 


CHICAGO ILLINOIS 
Manulacturers of 
' DEXTRINE TUBE WINDING AND PAPER BOX GLUE WAYBILLS EXPRESS 
; MUCILAGE. TINSTIC FOR SPOT LABELING ON CANS AND ALL ADHESIVES 


ooo 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 
BALTIMORE, MD. 


CANTON BOX COMPANY | The Baltimore Box and Shook Company 
2501 to 2515 Boston St. Baltimore, Md. —_—MANUFACTURER—— 
PACKING BOXES Canned Goods Cases 
: Made up or in Shooks. Cargo or Carload. : 901 S. CAROLINE STREET BALTIMORE, MD. 


130 N. WELLS STREET : 131 STATE STREET 
THE RITTLER BOX CO. chictes il Man 
$ 613 to 621 S. CAROLINE STREET, BALTIMORE, MD. c. L. JONES & CO. 
. 
CASES FOR CANNERS BROKERS 
3 MADE-UP OR IN SHOOKS CANNED FOODS AND PRESERVERS SUPPLIES 
* (We can serve a few more desireable accounts) 


LITHOGRAPH 


GAMSE BRO. 


GAMSE BUILDING ~BALTIMORE.MD. 
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CANNING ITEMS 


Charleston, 8. C.—The Woodstock Mfg. Co., of this city, . 
contemplate going into the canning business, and expect to 
operate next summer. It is reported they will can okra, toma- 
toes, green peas, beans, etc., and during the fall and winter 
months sweet potatoes, beets, turnips, cabbage and other vege- 
tables, They desire specifications on machinery, etc., for such 
a factory. 


Norwalk, Wis.—A public meeting of citizens of Norwalk 
and surrounding community is called for Friday evening at 8 
o'clock, December 28, at the Norwalk Community club rooms, 
for the purpose of discussing the canning factory project. 
Representatives of the Industrial Engineering Company, of 
Eau Claire, will be present and outline the proposition and 
answer any questions that prospective growers may have to 
ask. It is hoped to come to some definite conclusions as to 
the desirability of having a factory located here and the pros- 
pects of getting one. 


Spiceland, Ind.—The Citizens’ Canning Company has filed 
a preliminary certificate of dissolution. 


San Francisco, Cal.—Formation of a $5,000,000 corpora- 
tion for the manufacture of machinery for canners and dried- 
fruit packers is announced by the Berger & Carter Co. inter- 
ests, of San Francisco. The new company will be known as 
the Berger, Fleming & Brown Co., and will have its main 
offices and factories at San Jose. The new corporation absorbs 
the following California companies: Berger & Carter Machin- 
ery Co., of Hayward, manufacturers of fruit and vegetable 
canning machinery; Smith Manufacturing Company, San Jose, 
manufacturers of machinery and equipment for packers of 
dried fruit; Wonder Dehydrator Company, San Francisco, 
manufacturers of ‘‘Wonder” portable and custom dehydrators, 
operating under the Hammond process patents; National Axle 
Corporation, San Jose, manufacturers of auto-truck axles. 

Conneaut, Ohio.—The Conneaut Can Co. will drill for gas, 
to insure a supply for factory use. 

Allen, Md.—W. F. Messick & Bros. will rebuild burned 
canning house and storage warehouse; loss $50,000. 
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Invincible Green Corn Husker 


All Steel Roller Chain Equipment 


will be on exhibit at the 


Atlantic City Convention 


NG TRADE. 


Beaufort, S. C.—Seacoast Packing Co. let contract to erect 
three-story 85x100-foot packing plant. (Previously noted in- 
corporated, capital $150,000.) 


Appleton, Wis.—Because of a controversy between the 
Hortonville Canning Company and farmers over the price for 
the 1920 pea and bean crop, and the subsequent filing of sev- 
eral suits by the growers, Judge E,. V. Werner has ordered 
the appointment of a receiver. The company owes about 
$75,000 and is said to be insolvent. , 


Blair, Wis.—Blair Canning Co. has been incorporated; 
capital $100,000. 


THE EDUCATIONAL EXHIBIT 


It is the plan of the Educational Committee to maintain dur- 
ing the convention week a booth in the Machinery Hall which will 
be the headquarters of the Advertising Bureau. It is planned 


to have complete copies of advertising at this booth and it is 
hoped that advance copies of the advertising to appear later 
during 1921 may be on exhibit also. 


It is the wish of the Educational Committee that the canners 
who have subscribed to the advertising campaign as well as 
others who may be interested, will make this booth their head- 
quarters. There will be in attendance at the booth at all times 
persons who are in full touch with the advertising campaign. 


The Home Economies Section, Russell B. Kingman, chair- 
man. is expecting to secure for speakers several of the leadin: 
figures in food reform of the age. Other addresses will be mad: 
by the editors or representatives of some of the principal women’s 
publications of the country. 

The Convention Bureau of Atlantic City has printed, ready 
for distribution. a full list of the hotels! and their rates, You 
should write for a copy of this.” 
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Invincible Grain Cleaner Company 
Silver Creek, N. Y. 
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THE CANNING TRADE. 


BALTIMORE, MD. 
: Solicit Your Business for 


PACKER’S CANS 
SANITARY (Open Top) and CAP HOLE 


Both Styles the Very Best Obtainable 


FIVE-GALLON SQUARE PULP CANS 
SYRUP CANS and PAILS 


Friction Top—Record 


WAX TOP and FRICTION TOP OYSTER CANS 


UNEXCELLED MANUFACTURING AND SHIPPING FACILITIES 


W. W. BOYER & co., Inc. 
= EDMUND WHITE. Presiden 


riRer 


$1 


QUALITY QUALITY 
ESTABLISHED 1864 
; riner 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Manager and Editor 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


' Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE Traber Co. 
“Address all communications to THE Trabe Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Terabe for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Baitor. 


Entered at Postofice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JANUARY 8, 1921 


EDITORIAL JOTTINGS 


You have earned a happier New Year from the troubles you 
have heen through during the year just passed, and you certainly 
have our best wishes that you will be awarded this boon. The 
greatest blessing we could wish you would be a year filled with 
contentment and that is what we wish each and every one of 
you. 


But don't sit’ down and expect the year to take care of you 
and be everything you might wish it: jump in and help make it 
so. As :the Lord loveth a cheerful giver. He also loves a cheerful 
doer, and is ever willing to help along the man who tries his best. 
So gird up ur loins and make a firm reso'ution to do everything 
you can té Yelp yourself and your business, and to avoid doing 
those thi gs yhich hurt or hinder the welfare of your business. 
Most ¢cafghers ‘whe read this will ask, “‘What can I do to help 
I'm willing btit ean’t see how to proceed!” Take a little time 
to go over the past year, and for many years if you feel inclined, 
and note what you did not do, which if you had done would have 
helped out ‘materially. You wil] find more than you think. 


America; generally, today. is sitting idly by wondering what 


will tugn up. ~Old McCawber waited, too. but he is not a very 

attractive, figure, in spite of all Dickens did for him. The canner 

may very prpfitably eonsider how he can impreyv? his methods 


of marketing the goods. We know of no industry which: needs 
brushing up in this all-important department as much as_ the 
canners. To manufacture a commodity and then do nucthing to- 
wards helping in its distribution—or leaving that work to a 
third, disinterested, party is not only unbdusinesslike, but it is 
crass foolishness, to call it mildly. 


If you want something to think seriously about, just realize 
that the whole present method of merehau:lising canned foods by 
the canners is wrong—terribly and disasterously wrong. Go out 
and try to find any other product in all the realms of merchandis- 
ing and see if any one of them is done as you do your business. 
You won't find one, for even the farmer and truck grower 
used to send his stuff to a commission ian in the market, 
then thank God if he did not have te pay tuo much freight 
charges over the amount the goods were reported to have 
for, have changed their methods. The canners are the only ones 
who do this now. Note the little playlette in this week’s issue, 
and you will see it is exactly what we say. There is an old adage 
to the effect that if you want a thing done, do it yourself; if not. 


who 
and 
and 
seld 


send. Just take that for your subject and then work out the an- 
swer. It must be done, and it eventually will be «lone. Why not 
now? 


With this issue we give the first installment of what we con- 
sider the most important publication in the canning industry—ih« 
translation of Appert’s works on canning. When we first announced 
this there was an immediate response from the forward-looking 
men in the industry in every section of the country, one firm er- 
dering 25 copies of each issue, and any number ordering a spe- 
cial subscription to be sent to their homes that they might be 
sure to get each installment, and to miss none. But it is not roo 
much to say that the rank and file of the canners received the an- 
nouncement in placid tranquility, with never a stir of the imagina- 
tion. As the story unwinds they will become more and more in- 
terested and follow it carefully, for every word is of vital interest. 
not only to canners, though particularly so to them because it is 
a recital of the discovery and invention of the business of pre- 
serving foods, but it is equally interesting, or should be, to every 
man handling canned foods or connected with them in’ any way. 
Appert was a genius, and he devoted his whole life to the prob- 
lems of this all-important matter, working out with painstaking 
care the snares and pitfalls, and what to us is even more interest- 
ing. overcoming the public prejudices to foods so preserved, ani 
demonstrating, for all time, that heat and heat only is sufficient: 
to preserve the foods indefinitely, when they are first properly 
put up. That is the same prejudice which the great advertising 
campaign is to combat this year—and it is particularly fortunate 
‘that this series of his studies and researches should be publishe«| 
at the time this campaign is going on. It seems unthinkable 
that anyone should not be immensly interested in this pubjication. 


But we are not at all afraid that every reader will ultimate!) 
fall into line and read each week’s installment carefully, but we 
want to warn them against the delay. When they find how in- 
teresting the story is they wil] want to turn back to the beginning. 
and we will not then be able to supply them back copies. Take 
timely warning, save your copies each week, as they come. Our 
mailing list has been carefully gone over, and there is no reasol 
why you should not receive your copy each week. If it fails to 
come to hand, start the inquiry at your Postoffice, as any trouble 
will be somewhere between it and our Postoffice. 


When we ran “A Complete Course In Canning” in serial form 
in The Canning Trade, as we did, we warned our readers in the 
same way, but not many of them heeded the warning, but they 
came in later to buy a copy of the articles in book form, and paid 
$5 per copy for them. History will repeat itself in this instance. 
because, mark our words, you will not be without a copy of this 
translation of Appert’s work. We again remind you that this is 
the translation of the fourth addition; the one dealing with pre- 
serving the food in tin cans, whereas the former editions :il! 
dealt with the preservation of the foods in glass or jars. We would 
like to see every reader have one of those former editions, such as 
the one reently put out by Mrs. K. G, Bitting; and what are 
known as “home canners” will find that edition a most interesting 
and hejpful book. 
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CALDWELL “HELICOID” SCREW CONVEYORS 
3 in. to 16 in. diameter, black or galvanized. Steel 
troughs black or galvanized 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or steel slats. 


BELT CONVEYOR MATERIAL cast iron, steel or 
wood roils, bearings, pulleys, driving machinery. 


ELEVATORS, boots, casings, buckets, beiting. 


CHAIN standard sizes detachable malleable chain 
carried in stock. 


A complete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 


3 
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More Pulp 
and Better Quality 


HE test of a cooking coil comes with the report on a day’s 

production and the grading of the product. Most any 

coil will produce your product if given enough attention and 

an indefinite allowance of cooking time. But quick cooking 

and high grade product were never secured simultaneously 
until Langsenkamp 


KOOK-MORE-COILS 


were perfected. There was always that sticking and scorching- 


always that interminable scrubbing and cleaning of corners . 


and crevices, nipples and elbows-always, thru wasted cleaning 
time and slower cooking capacity, the small daily output 
and in many instances, a low grade of pulp. 

Kook-More Koils eliminate all this lost motion and 
wasted effort in cooking. They conserve time and labor 
and increase production. They have practically doubled 
the cooking capacity of dozens of canning plants without the 
addition of a single tank. 

The successful performance of KOOK-MORE-KOILS 
are a result of a successful effort to combine simplicity and 
etticiency in cooking equipment. 

You should learn how Kook-More-Koils will help your 
plant make more money next season. Write us today for 
facts. 


Other LANSENKAMP Products:--Copper Steam Jac- 
keted Kettles, Standard Continuous Agitating Cookers, 
Rotary Washers, Tomato Crushers, Sanitary Desectiable 
Pumps, Sorting Tables, Syrupers, Feed Water Heaters, 
Steam Traps, Gasoline Fire Pots, Brass Handy Gate Valves 
and Enameled Lined Pipe. A request will secure complete 
information on your needs. 


F. H. LANGSENKAMP. 
INDIANAPOLIS, INDIANA 


Eastern Representative Western Representative 


S. 0. RANDALL'S SON ANGSEN (NP SARNGROVER MFG. 


Baltimore, Md. San Jose, Cal. 
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As Brokers View the Market 


Aberdeen, Md., December 29, 1920. 


Tomatves—When this circular reaches the trade we will 
have entered into the New Year, and with it begins the exten- 
sive advertising campaign on canned foods. None of us regret 
the passing out of the year 1920, the latter part of which has 
been full of trials and tribulations, What the year 1921 has 
in store for us remains to be seen, but we all feel confident 
that conditions will improve, at least in our line, as people 
must eat and the present low prices on canned foods should 
certainly increase consumption. We offer the following trades 
in tomatoes for prompt shipment: 


AIN’T IT THE TRUTH? 


Here’s some backbone stiffening, reproduced late, but such as 
this is always gocd: 

November 29, 1920. 

Gentlemen—Only pessimists are listening to and believing 
the tales that the country has gone to ruin, that merchandise will 
never come back, that those with goods to scll ough* to go in their 
holes, pull the holes in after them-——then nail a board over the 
place. 

Sure, this is a L of a time to approach the buyer with some- 
thing he really needs, and though you may befriend him by get- 
ting something for nothing he soon forgets it and you are not a 
friend of man. 

The producer must have cost or near cost for his stuff or 


soon there will be no preducers, then we in the selling game are 
out of the running. : 

We cannot collect our brokerage anyway, if we bankrupt the 
producer by selling his goods below cost. Dope it out that wary, 
gentlemen. and get the blues from your veins, dash up to the buyer 
in high, with your cut-out wide cpen, and make a stink like burn- 
ing gas, carry him off his feet with your enthusiasm, whether 
you feel that way about it or not. 


1,000 cases No. 1 Standard Tomatoes at 52%%c, Peninsula. 
1,700 cases No. 9 Standard Tomatoes at 60c, County. 
175 cases No. 2 Standard Tomatoes at 65c, County. 

1,500 cases No. 2 Standard Tomatoes at 67%c, Peninsula. 

1,000 cases No, 3 sub-Standard Tomatoes at $1.0Q Baltimore. 

2,000 cases No. 3 sub-Standard Tomatoes at $1.05, Peninsula. 

1,500 cases No. 10 sub-Standard Tomatoes at $3.75, Baltimore. 
Corn—wWe call your particular attention to the following 

special offerings in corn: 

3,000 cases No. 2 Standard Maine Style Corn at 75c, Peninsula. 

1,500 cases No. 2 Whole Grain Evergreen Sugar Corn at 85c, 
Peninsula. 

2,000 cases No. 


Alright, now let's get down to brass tacks, Last week we quoted 
3,000 cases No. 5 tins, sanitary blackberries at $2.00. Some AC- 
TIVE brokers got business on 1.300 cases, leaving but 1,700 more 
to go at the same price, and we have sampled enough more to 
start the biggest pie counter in the country. Somebody wants 
these berries and some corresponding broker is going to pull 


2 Standard Shoepeg Corn at $1.15, County. down one and a half per cent. 


1,200 cases No. 2 Extra Stand. Shoepeg Corn at $1.25, County. 
850 cases No, 2 Fancy Shoepeg Corn at $1.50, County. 
2,000 cases No. 2 Fancy Maine Style Corn at $1.10, Peniisula. 
Wishing you 
remain, 


Virginia is out of the market on tomatoes for 60 days. but 
when buyers get the frost off their feet we will trade big in this 
item. ; 

Yours truly, 
THE VIRGINIA TRADING CO., 
J. W. Gillaspie. 


a Happy and Prosperous New Year, we- 


C. W. BAKER & SONS. 


POSS 


1920 REPORT 


CANNERS CONTRACTS FOR ALL VARIETIES OF 


SEED PEAS 


DELIVERED IN FULL 


Our customers have received FULL DELIVERY on ALL their Pea contracts placed with 
us this season. Many of them are writing us that our choice Wisconsin grown Alaska and 
Sweets have yielded a larger and better pack than any stocks they have ever grown before. One 
large Eastern Canner has written us that the farmers in his locality will not plant any Peas but 
Leonard’s Wisconsin stock—they turned out so much better this year. 


Be fair to your growers this spring. Give them Leonard’s carefully rogued Wisconsin 
grown Seed Peas to grow for you. 

We have a limited surplus of some varieties—write us for prices and samples and when 
you are ready—place your growing contracts with us. 


LEONARD SEED COMPANY Chicago, III. 
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ECONOMY SYRUPER 
THAT JUSTIFIES IT’S NAME 


Exclusive Patented Features 
An inverted Brass Cap Valve—that will not injure Fruit and is an air displacer only the 
syrup flow being over and around the valve ring as noted in small view to the left. 
An accurate syrup level adjusting device. 
A large turret that rounds out imperfect cans. 


Syrup flows ir. 
here 


Base of 
‘ Surup Bow! 


with 


Seal 


“Adjustable Valve 
Ring 


Inverted Brass Cup 


Economy Syruper Economy Syruper 
valve opened valve closed 


SEE IT AT THE CONVENTION ATLANTIC CITY 
OR WRITE 


ANDERSON - BARNGROVER MFG. CO., SAN JOSE, CALIF. 


MAKERS OF EFFICIENT CANNING MACHINERY 
General Eastern Agent S. 0. RANDALL’S SON Baltimore, Md, 
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MAINE MARKET 


Snow at Last—Business Dull in Grocery Lines—Corn Dull— 
Apple Prices Firm, but Little Inquiry—Sardine 
Business Rather Demoralized. 


Portland, Me., Dec. 31, 1920. 

The Weather—At last we have the long-looked-for snow, and 
it has seemed to give more or less impetus to local business. 
Lumber operations are commencing, stored produce is moving from 
rural points, and the general feeling is rather more optimistic. 
Ice has stopped navigation on our two big rivers, the Kennebec 
and the Penobscot, but the only drawback is the fact that some 
eoal which was destined for up-river points will now be diverted. 

Business—Remains dull in the grocery lines, and will no 
doubt continue until well into the New Year. Retailers continue 
to sell their canned goods at top-notch prices, and continue to do a 
good business. Clothing and department stores opened this week 
with premature “January” mark-downs, and report that business 
is extremely active. 


Maine Corn—This is usually the dullest season of the year 
for Maine corn, and this year is worse than ever. However, no 
one is surprised, and no one is kicking. A few small packers may 
get panicky over money pressure, to a point where reason does not 
appeal to them; but it is generally conceded that the world must 
eat. that canned foods packers must feed them, and that the law 
of supply and demand must soon reach a settled basis. Then 


business must resume its usual activity and proceed in its usual 
routine. 


At present there is no interest shown in Maine corn of 


SOS 


Can You Afford to Lose on Spills? 


What about your Repair Bills? 
Is Loss of Time Anything to You? 


Will Save You Money and Worry 


Angelus Non-Spill Double Seamers 


ANGELUS SANITARY CAN MACHINE CO. 


282 San Fernando Boulevard - 


+ 
TRIPLE (LIQUID) 
ans. ureKa oiaerin ux 
WALF BBLS 10 LB. CANS 
Kees 
YOU DO NOT EXPERIMENT WHEN MADE FROM BEST -RAW MATERIALS 3 
¢ YOU USE THIS FLUX. UNDER PROPER FORMULA. 4 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. D4 
— MANUFAOTURED ONLY BY — 
THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New York. Baton. Mace. Milwaukee, Wisc. 8. Randall's 's Son THE GRASSELLI CHEMICAL CO., LTD. 
5 cago. nn. 
Givmtaghem, Ale Rt. Louis, Mo Phliadalphia, Pe Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich New Orleans, La. . Pa. Hamilton, Ont. : 
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any grade, and no quotations other than the base price of $1.60 
for fancy grade. 

Apples—A recent inquiry for apple at low price produced 
one offering only, and that was not acceptable to the trade. 
Further search failed to produce any goods at less than the estab- 
lished price of $4.50 factory. This indicates that spot stocks are 
not large and that prices will be maintained. 


Sardines—The writer was asked this morning to predict the 
future of the sardine business, but did not feel qualified to make 
any statement. It is true that sardines at present are very quiet, 
and the market in a demoralized condition. But the business is 
too well established, the goods too well recognized as staple, for 
anything to happen now. Perhaps a small pack in the coming 
spring will be advisable in order to reduce stocks and create some 
demand. But the business must revive on a profitable basis. 

MAINE. 


Approved construction, machine-plan- 
ed joints, hoops, of proper size and num- 
ber, with a positive grip, and the fact 
that Caldwells are built by men who have 

m making superior 4 for over 30 


er 


years. These are some of the reasons 
why all Caldwell Tanks cannot possibly 
bulge, break or leak. Tanks of ‘all sizes 
tor all purposes. 


Send for! Catalogue 


W. E. CALDWELL CO. 
INCORPORATED 


: | 2310 BROOK ST.’ LOUISVILLE, KY, 


Wouldn’t you Like to Produce? 


Perfect Seams and no Jams?” 


LOS ANGELES, CAL. 
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THE PRE-WAR PACE WON’T DO | 
THINGS GO BY DOUBLES NOW 


AND THE “DUPLEX’ 
KEEPS THE PACE 


The No. 250 Automatic 
Sanitary Compound 
Liquid Applying Mach. 
ine hasan output of 150 
ends per minute. 


We make every machine — 
required for can-making. 


CAMERON CAN MACHINERY CO. 


Successors to TORRIS WOLD & CO. 
No change of ownership, personnel or location 


CHICAGO, U. S. A. 


33 
AGENCY EUROPEENE-CONTINZANTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon. Paris, France.” | 
WM. COOPER PENN &CO. 25, Vicioria St., London, England.” “D. M. KABLE. Post Office Building Hongkong, China” 
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W.C. PRESSING SEED CO. 
NORWALK OHIO 

2 Growers Exclusively of 

Corn Seed 

: | We give Special attention to the following Canner’s Varieties ; 


EARLY EVERGREEN : COUNTRY GENTLEMAN GOLDEN BANTAM 
STOWELL’S EVERGREEN CROSBY’S EARLY PRESSING’S GOLDEN WONDER 


Let Us Quote You On Your Requirements 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland— 
bk. & O. R. R.; 15 miles from Baltimore—including large 
two-story warehouse, good sheds, also two large houses 
for employees. Two and one-quarter acres of ground, 
wagon scale, two boilers, two engines, two good large 
wells, water tanks, steam and water piping. Plant wired 
for electric light. Attractive price. Tomatoes, stringless 
beans, peas, sweet potatoes, etc., can be contracted for in 
immediate neighborhood. Address Chas. G. Summers 
& Co., Baltimore, Md. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED—Position as Manager for Canning Company 
handling Fruits and Vegetables; 25 years’ experience; best 
of references. Address Box B-834, care of The Canning Trade. 


WANTED-—Position as Manager for large canning com- 
pany. Young man with eight years experience, now connected 
with large cannery, but desires a change. Open for employ- 
ment January 1. References exchanged. Address Box B-812 
care The Canning Trade. 


WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a high-class man with proven executive ability. 
Not a guesser or experimenter. 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 
firm, calculating of cost in canning and preserving, formulating 
factory control, building. remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. Address Box 
B-833 care the Canning Trade. . 


WANTED—Position as manager or superintendent by an ex- 
perienced packer of vegetables and fruits. Also A-1 experience on 
machinery. Will be available after January ist. Address Box 
B-828, care of The Canning Trade. 


WANTED—Position as manager of canning company by young 
man now holding same position with large company, but wishes 
to change. Seven years’ experience managing plants packing a 
full line of fruits and vegetables. Open for position early in new 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 


requires the services of an experienced man for manufacturing 
their products, only high class articles are made and the posi- 
tion is a year around one. Answers should give age, place of 
birth, where employed, salaries received and salary expected. 
Address Box B-831, care of The Canning Trade. 


WANTED—Experienced productive Chicago Jobbing Sales- 
man—one who can earn from $5,000 to $10,000 per year—state 
reference and full particulars. Strictly confidential. Address Box 
B-826 care The Canning Trade. 


WANTED—Superintendent wanted for Can Making Plant. 
One who thoroughly understands making of square double 
seamed oil cans; state experience and salary desired. Address 
Box B-823, care of The Canning Trade. 


Wanted— Miscellaneous 


WANTED—One or two Style “A” Monitor Blanch- 
ers in good condition. Advise price and particulars. Ad- 
dress Box A-832, care The Canning Trade. 


Moral, reliable in every sense of- 


WANTED—A competant Man, thoroughly familiar with 
Max Ams Closing Machines, for Southern Sweet Potato Can- 
nery, to begin work. January first. Position open for Bean 
Pack, which begins first of May. Qyitman Packing Company, 
Quitman, Ga. 


WANTED—An experienced man as superintendent in a 
Baltimore canning factory. Liberal pay to the right man. 
Address Box B-824, care of The Canning Trade. 


WANTED—A man with some money and experi- 
ence to take an interest and assume management of can- 
nery equipped for canning peaches, pears, apricots and 
tomatoes, in growing community, plant built, equipped 
and operated at a profit in 1919. For further information 
write F. S. Heil, Turlock, Cal.; Route 1, Box 261. 


For Sale—Miscellaneous. 


FOR SALE—Two Hundred Thousand No. 2 Cans; 
Eighty-eight Hundred No. 2 Wood Cases. Will sell sep- 
arately or together with cans in cases. Address The Lip- 
pincott Co., Boonville, Ind. 


FOR SALE—One 20th Century Combination Pea 
and Bean Filler and Syruper, $250.00, f. 0. b., Bridgeton, 
N. J.; cost $1,400.00. DP. J. Ritter Co., 1628 Arch St., 
Philadelphia, Pa. 


FOR SALE— 
2—66 in. x 16 in. Tubular Boilers, 110-lb. full fonts. 
1—12 in. x 20 in. Slide Valve Engine. 

1—10 H. P. Slide Valve Engine. 
5—Steam Pumps. 
%7—Process Kettles. 
M. E. Mogg, Fletcher Trust Bldg., Indianapolis, Ind. 


For Sale— Machinery. 
FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 


built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—To close an estate, the following Canning Ma- 
chinery guaranteed in first-class condition; prompt shipment. 
Quotations promptly furnished. 

1 Link Belt Tomato Table and Conveyor. 

5 Hawkins Exhaust Boxes with copper body. 
67 Process Crates. 

76 Crate Tops. 

10 Closed Process Kettles. 

2 Open Process Kettles. 

1 Smith Kraut Cutter. 

2 Pulp Machines. 

1 Sprague Catsup Finisher. 

8 Monitor Bean Cutters. 

2 Monitor Can Fillers. 

1 6-pocket Corn Cooker-Filler. 

2 Plunger Fillers for Tomato Paste, ete. 

1 Kern Pulp Finisher. 

2 Monitor Tomato Scalders. 

2 Pea Hullers. 

A. K. Robins & Co., Baltimore, Md. 

FOR SALE—New ‘Canning Nquipment: 1 No. 38 Torris Wold 
& Co. Paterson Floater, fitted with 50 chucks, for 1-lb. Square Cans. 
1 No. 68 Torris Wold & Co. Testing Machine for 6-lb. Square Cans. 
(Adaptable for one and two pound square cans). 1 Libby, McNei!! 
& Libby can painting machine for 1-lb. cans. (Adaptable for 2-!). 
square and small round cans.) For full information and prices, 
communieate with Swift & Co.. Purchasing Dept., Union Steck 
Yards, Chicago, Tl. 
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. 
HELP WANTED. 
WANTED—A New York Jam, Jelly and Preserve Packer 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)E.C. Shriner & Co. 
(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 


CANNED VEGETABLES CANNED VEGETABLE PRICES—Continued. | CANNED FRUIT PRICES—Continued. 
\SPARAGUS*—( California) Baits. N.Y. SUCCOTASHI-No.2, PEARS Balt. N.Y 
5 —No. 2, Green Beans...... 1 —No. 3, Standards in Water..... 1 80 
$Out 5 “With Dry Beans 130 130 315 
= New York 145 PINE- No. 2, BahamaSli 
Witte, SWEET POTATOES!-No. 2, Standard Out 1 25 | 
** Peeled, . Out __...... ‘No.3 8td.f.0.b.Balto 150 150 | APPLE*- Grated “...... Out 
“White, Medium... ...... 490 “ 98tdf.0b100 Out Out 
Green, bd . 460 3 75 “ “ “ 10, Std.f. 465 6 00 | is 2, Hawaii Sliced Extra ...... 4 76 
on TOMATOESt-No. 10, Fancy, f.0.b. Bal. Out Out | 
“Green, Sq... 475 4 50 © fa. Out. | 10, “ Stand. 2 9% 
Jersey, f.o.b. Co... Out Out | "10, Crushed Extra 3 18 
BAKED BEANSt-No. 1, Plain.............. Ex, S8td., Balto. ...... | “9 Pi 
110 115 “Stand, “ Co. 100... 
KEANBt—No. 2 String, Standard Green 95 97% id Seconds, “ Balto. ......  ...... 
“ “Cut White 95 95 | “1, Stand. “ | 
10, 500 52 | Cal. 10s... 400 | RASPBERRIES§—No 2, Black Water..300 3 10 
| TOMATO PULPI-No. 10, Standard....... ...... ‘Red 
”  Soaked.......... 1 00 1 05 CANNED FRUITS STRAW- No. 2, Ex. Stan. Syrup.....300 3 75 
2, Red Kidney, Stand... 1 35 Out APPLES—No. Me. 440 BERRIES§— Preserved.............. 3 25 Out 
Mich. Out Extra Preserved.... 3 50 
BEETSt-—No. 3, Small, Whole............ 165 170 | WA N.Y. 5 2% Out 
CORNI—No. 2. Sed. Balto. Out Stand....... $50 300 10, Standard Water......1250 13 00 
“gtd. Ever.,f.0.b.Co.... 85 BLACKBERRIES§—No. 2, Standard... 1 75 Out 
* 10, .1600 1060 CANNED FISH 
Std.Shoepegf.o.b.Balto. 120 __...... 3, Out HERRING ROE*—No. 2, Standard....... . 
 Ex.Std.Shoepegf.o.b.Co.1 35 Out Preserved... Out Out LOBSTER®—(-Ib. Flats, 8 60 
Shoepeg f.0,b.Uo. 1 50 2, In Syrup... 225 Out Flats, 802... 
Std. Maine Style Balto. %5 1 10 BLUEBERRIES—No. 10, Out 4Flat 2 50 
“  8td.MaineStylef.o.b.Co, go | Oat OYSTERS§— 5-0z. Stand 1 60 
“ Ex. Std. Maine 95 Out | CHERRIES§—No. 2, Seconds, Red......... 140 
“ Ext. Std.Stylef.o.b.Bal.105 Out White...... Out ...... ** 3 00 
“Extra f.o.b. County...... 120 Stand. Water........ Out 8-02. 2% 
" “Standard Western......... ...... 115 “Ex. Preserved...... Out Out SALMON* “ 1, Red Alaska, Tall...... 3 40 
» Tall...... 3 55 
HOMINYI—NO. 3. Out: ...... Red Pitted............ 
GOOSEBERRIES$—No. 2, Stand.......... 17% 190 2 60 
MIXED No. 8 60 8 75 135 
PE “AST 2s—Nuy. 1, f o b factory PEACHESt—No. i, Bx. Yellow 1 80 19 “1, Columbia, Tall... Out 
—No.5 1 50 | Seconds, White ..... Out Out Medium Red, Talls... ...... 2 
Seconds............. SHRIMPs No. ig Wet or Dry 4 00. 
No.1, EJ 8tds. No.4Sieve 95 100 2 00 
"Sifted 115 “mx " White. 335 340 CANNERS’ 
Ex.Sitd. 2 1 46 “ Yellow 340 3.50 5to10tons 1to4tons 
| “ “ Yellow... 250 260 PIG LEAD—Omaha or Federal... ............ 8 00 
“Pies Unpeeled........150 160 Yax% 9x10 8x1 
sAVERERAUTI No. 2, Standard — 259 |. SOLDER—Drop and Bar...... 
| 135 | No. 10, “ Unpeeled........400 410 Wire Coil............ 
400 | Peeled............ 800 825 Wire Segments.... 
” | Stan TIN PLATES F. O. B. MILL 
"2%, Cal. f.0.b’coast | * “ Ex." in Syrup......200 Out 14x20, 107 Ibs., Base Coke Tin Plate 
6 75 | 8, Seconds in Water............ Ont, | 14x%0,100 bs, “ Coke Tin Plate 


> 


40 THE CANNING TRADE. 


American Can Company Can Prices 


Owing to existing railroad conditions 
affecting supply of tin plate and de- 
livery of cans, all prices for packers’ 
cans are hereby withdrawn by 


AMERICAN CAN CUMPANY:. 


Continental Can Company, Inc. 
will quote prices on Cans upon 


| application. 
Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


and COLD 
PICK UP GUMS} 


Best of their kind on the market today. 
Economically Satisfactory 


Low Price Quick Service 


The Commercial Paste Co. 
COLUMBUS, OHIO 


OYSTER STEAM BOX 


POSS 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


‘ 


Jf 
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Buying paint for the protection of metal surfaces from 
rust and wear is no longer a haphazard experiment. It 
is an important investment,worthy of severe contempla- 
tion. 

With the high cost of laborsin mind, the ‘‘cost per gal- 
lon’’ of paint is not the deciding factor, but how long the 
paint will last on the job. 


DIXON’S SILICA-GRAPHITE PAINT 


has won an enviable reputation for long service with sat- 
isfaction in all parts of the world. 
Grapbite is not affected by sunlight, heat or cold, acids 
or alkalies,and it has no equal in withstanding dampness. 
Silica is equally impervious and is to paint what cop- 
per is to gold in a watch-case. It resists wear and an- 
chors the film. 


Write for Booklet No. 131-B. and long service record. 


JOSEPH DIXON CRUCIBLE COMPANY 


THE CANNING TRADE. 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


“It Sticks for Keeps” 


Established 1879 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 


BALTIMORE MARYLAND 


BA 
fi" 
- 
_ 
Established 1827 = 
DIXONS 


THE CANNING TRADE. 


Tomato Seed 


EO OOS 


In 1918 Purdue University, at the solicitation of the Indiana Canners’ 
Association, agreed to supervise the growing of special fields of tomatoes 
for seed purposes so that the members of the association would be assured 
a high grade of seed. This work was carried out and has‘continued each 
year until we now have seed that represents the second year of selection 
by the University. It is a very high grade seed and fully repays the time 
and expense we have put forth. 


We have a limited quantity of this seed to offer canners outside our as- 
sociation at the same price paid by members. Address 


Indiana Canners Association 
357 TRANSPORTATION BUILDING 


Indianapolis, Indiana 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


EEE EE EE ER ERE OOS 
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THE CANNING TRADE 


Economy H&D 
oxes and Packing 


They Save Time, Labor, 
Storage Space, Breakage and Expense 


CONOMY, as the shipper reckons it, lies not 
EK alone in a lesser first cost of containers. Break- 

age, a constant bugaboo—time—labor—the 
space required for box storage—the general effi- 
ciency of the department—must each be reckoned 
into packing costs. Upon such a basis only «an 
economy be rightly rated. , 


And itis this general and all-empracing economy that 
identifies H & D Corrugated Fibre Board Boxes and 
Packing Materials everywhere. They save in first 
cost; they save in breakage; in time, labor and stor- 
age space. They insure cleaner, better-looking and 
more easily handled shipments—100% protection 
with a minimum of weight. For most businesses 
they offer the ideal packing method. 


ET us show you how satisfacto- 
rily your packing needs can be 
served withH&D boxes, containers, 
tubes, pads, and partitions. Send us 


zollect, a typical sample shipment of fA 


your products, and our special serv- \\ 
ice department will return them to 
you prepaid, packed in a made-to-fit jy, 
H&DBox. This is a free demonstra- 
tion and places you under no obliga- 
tion. 


800 Water Street 


This forty page, well-illustrated 
packing manual is full of infor- 
mation, valuable to shippers of 
all merchandise. Your copy will 
be mailed you free, on request. 


"Se HINDE & DAUCH PAPER CO. 


Sandusky, Ohio 


Toronto, King Street Suoway and Hanna Avenue 
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ESTABLISHED 1878 


2) 
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SUBSCRIPTION: 


— = —— = 


er $3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


Vol. 44 Published at BALTIMORE, (every) MONDAY JANUARY 10, 1921 No. 20 


AMERICAN CANS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 


e 44 ear 

4 

per year 


THE CANNING TRADE. 


DOUBLE PINEAPPLE GRATER 


New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


(WITH HOPPER REMOVED) 


JOHN MITCHELL C0. 
Foot of Washington St. 
BALTIMORE - MD. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 


The large-tooth saws, on the two upper spindles, coarse grind the 
frat which passes down to the fine saws on the two lower spindles 

from there it falls into a tub underthe machine. Machine is well 
b-aced and the workmanship is of the best; gears are cut from’ he 


solid, and saws are milled from solid blanks which gives a cutting ¢ 
eee ee 2 of all our customers so equipped, that we finally 
3 decided to make the very large investment 
ooo ¢ entailed in the purchase of the Westchester 
ooo : Machine Company, whose plant we propose to 
JOS. M. ZOLLER & Co., INC. : immediately remove to Wheeling. 
OANNED FOODS, CANS, 4 Therefore we are now able to offer our cus- 
BOXES, PACKERS’ SUPPLiES, BROKERS z tomers a Closing Machine which we believe to 
: 205-206-207 Ph " . 
er. PAUL 1140 & 4484 BALTIMORE, be supreme in 
. Simplicity Lack of Spill 
CANNED GOODS EXCHANGE ¢ Speed Endurance 
President, John R. Baines. ? and in all the details which go to accomplish 


Vice-President, A. J. Hubbard. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., W. H. Killian. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 

, T. Preston Webster, F. A. 


these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 


; Torsch, Norval E. Byrd. 
Committee on Commerce, VD. H. Stevenson, Hampton 
Steele, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
: Geo.N. Numsen, John &. Gibbs, 
Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, James B. Platt, John W. 
Schall, Jos. M. Zoller. 
Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. <A. 
Rouse, Jas. F. « ole. 
Brokers’ Committe, Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Counsel, Eli Frank. 
Chemist, Chas. Glaser. 
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THE CANNING TRADE. 


“New Perfection” Pea and 


Bean Filler 


OVER 80 SOLD THIS PAST SEASON 
THERE IS A REASON 


B. F. Shriver Co., Westminster, Md. We take pleasure in saying the 
Seven Fillers are the most perfect machine we ever bought, are well built, 


operate smoothly, accurate fill, no waste of brine. We congratulate you for 
the service. 


. Waupun Canning Co., Waupun, Wis. The two New Perfection Pea 
Fillers are as near perfect as anyone would ask. We like the arrangement of 
see'ng the peas go inithe cans before thebrine, and doing away with the 
catching of cans on worn rubbers. 


@ No valves to wear out and 
leak brine on the floor. 


@ Will not waste brine. 
@ Fills absolutely accurate. 
@ Has positive can feed. 


@ Does not cut peas. 


@ Guaranteed capacity up to 
120 cans per minute. 


@ Cut gears throughout. 


@ No Cams, No Levers. 


@ Has no Rubbers to catch 
cans after they become worn 


@ Only filler for Baked Beans 


@ Has separate measure and 
separate saucer. If measure 
fails to drop part or all the 
quantity of beans, the can will 
show slack to the inspector. 
Where filler and briner are all 
one, if -the beans fail to be 
put in the cans, the balance 
is filled with sauce and inspec- 
tor cannot see whether the 
can contains all Beans or all 
Sauce. 


AYARS MACHINE COMPANY 


SALEM, NEW JERSEY 


BROWNS, BOGGS COMPANY, Limited, Hamilton, Ontario, Sole Agents for Canada 
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THE CANNING TRADE. 


HANSEN 
Sanitary 
WASHER 


THE CAN WASHER THAT WASHES 


This machine is the sensation of the canning 
world. It is the greatest singlestep that has 
ever been made toward putting the canning 
of foods on a sanitary basis. There is little 
value in taking extra precaution to pack foods 
in a sanitary manner if they are placed in 
cans that have not been washed. The Hansen 


Hansen Washer Closed Ready For Action. Sanitary Can Washer is the only machine that 
Simplicity and Compactness. actually washes the can. 


Whirling Knife-edged sprays which 
act on all parts of can like a brush. 


Uses water first, then combined 
steam and water, then steam only 
then allows ample time for draining. 


Economical in use of steam and 
water,—because nozzles follow each 
individual can thru washer. 


Positive mechanical drive,—Positive 
wash. 


Starts and stops automatically with 
filler. 


No leaking. 

Fool proof. 

Made of cast aluminum. 
Driven from any angle. 


Capacity equal to any high speed Hansen Washer with cover door open showing 
filler how any can may be instantly removed. 


HANSEN CANNING MACHINERY COMPANY 


A SUBSIDIARY OF 


THE WISCONSIN CHAIR COMPANY 
PORT WASHINGTON, WIS. 


Represented by 
PEERLESS MIND 519 Cornwall Ave., Buffalo, N. Y. 


suck 604 Mission St., San Francisco, Calif. 
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